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You get 100% flavor strength, yet pay 
15% less! AMERICAFE is the first instantly soluble 
coffee powder that actually gives your 
candies a new, unique and richer coffee flavor. 
There's a big market waiting for a deep- 
down, coffee-flavored candy. Capture it with 
AMERICAFE! Make up a trial batch. American Food Laboratories, Inc. 

Test it for taste . . . for cost. Prove to yourself it's ina 860 Atlantic Ave., B’klyn 17, N. Y. 

the brand new coffee flavor folks favor. > 

Rush coupon for trial order! Leckes NAME 
re Americafe Instantly Soluble Coffee 


§ AMERICAN FOOD LABORATORIES, Inc. 


860 Atlantic Avenue, Brooklyn 17, N. Y. 


3968 North Mission Road, Los Angeles, Calif. 
Philadelphia * Baltimore * Detroit * Chicago * San Francisco 
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fe ne flavor of the ancient and honorable grape has, through the ages 
been tops in popularity. ALVA FLAVORS, for a long time too, has been 


recognized as tops in faithfully reproducing this true delectable flavor 


for food, beverage, and candy use. 


Tell us what you are making, and we will send a sample 
of a truly great grape for hard candy, soft 


centers, or any confectionery use. 


VAN AMERINGEN-HAEBLER, INC. 


$21 WEST S7th STREET 
NEW YORK 19, NEW YORK 
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NOTHING SELLS 
CANDY 
LEE sec 






er™ considerations help, but 
when it comes to week upon week, 


month upon month repeat purchases, 
nothing sells candy like FLAVOR! 
So, if it’s success you’re seeking 
in the candy field, lift a page or two 
from the case histories of those 
leading manufacturers whose fine plants 
stand today as monuments to good candy making. 
Invariably you will find that quality flavor 
has been the key to their success 
right from the start. And here’s a suggestion: 


You'll find the key to your success at FRITZSCHE’S ..... 


A FIRST NAME IN FLAVORS SINCE 1871. 


FRITZSE — we 
nother, Ine. 


PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. 


BRANCH OFFICES and *STOCKS: Atlanta, Georgia, Boston, Massachusetts, * Chicago, Illinois, Cincinnati, 
Obio, Cleveland, Obio, *Los Angeles, California, Philadelphia, Pennsylvama, San Francisco, California, 
St. Louis, Missouri, *Toronto, Canada and * Mexico, D. F. FACTORY: Clifton, N. J. 
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All business 
is specialized 


. and nothing specializes on 
the candy business like The 
Manufacturing Confectioner 


This sea-going salesman can sell 
more because he specializes. The 
candy business, too, is special- 
ized. That’s why it pays to keep 
up with The Manufacturing Con- 
fectioner, which specializes on 
the business problems you meet 
daily. Follow the editorial fea- 
tures which gather, weigh and 
interpret the news .... . and 
the ads that report new products, 
materials and services. 








Next issue will carry a de- 
scription of a boardless 
starch machine, and how it 
has been operating effi- 
ciently for over twenty 
years. This is the first in- 
formation to appear in a 
publication about this 


method of starch casting. 









Readin’ ¢ ¢ © Writin’ « ¢ « and Candy 


NOTHER Philadelphia Candy Show is history, 
an event that just will not stop getting bigger 
and better. An entire floor at the Benjamin Franklin 
Hotel was sold out months in advance, and appar- 
ently there was not a single dissatisfied exhibitor. 
This show has long since passed the Boston Candy 
Show in both size and attendance, primarily due to 
the restrictive conditions placed on new exhibitors 
in Boston. The triumverate of Nuss, Asher and 
Wunderle have managed this show with a firm and 
wise hand, with the result that buyers come to buy, 
a condition almost unknown at the confectionery 
industries exhibition. 


—” E term Lehigh Conference has been imbedded 

so thoroughly in the jargon of the trade that 
it will be a little hard to change to Franklin and 
Marshall Conference. However, it will continue to 
be the top event for production executives in the 
industry, and will in some respects surpass any past 
conference. The meetings will be in the little theatre, 


% the most advanced machine of its type 


a considerable improvement from the standpoint of 
those of us not used to the hard chairs of the class. 
room. There will also be adequate hotel space in 
one hotel for the entire attendance. The dates are 
as usual the last Thursday and Friday in April, so 
make plans accordingly. 


hs apparently would behoove candy manufacturers 
to further investigate the “low calorie” market, 
as this fad seems to be definitely on the increase. 
The emphasis being placed on the dangers of over- 
weight by doctors and insurance companies is feed- 
ing this fad, and it has reached the extent that nine 
out of ten supermarkets carry low calorie items. 
Many devote a special section to this type of food, 
and the practice may increase. The opinion in the 
trade has been that the phrase “low calorie candy’ 
is almost self-contradictory. Perhaps there is a 
solution, maybe candy can be made on a low calorie 
basis, and still maintain the taste and appetite ap- 
peal that has always been associated with quality 


candy. (Turn to page 8) 


BARTLEET CENTRE FILLER 


% for use with the Bartleet or any other modern Plastic 


Plant 


the machine that gives continuous, even filling 


incorporating long forward stroke with quick return and 


special balancer cylinder 


a fine example of British enterprise in design and strength 


in construction 


write to-day for full details of this and the other out- 
standing machines from our extensive range of prepara- 
tion, production and wrapping machinery for chocolate 


and confectionery industry 


* lt will be well worthwhile 











* 
* 
% will draw and pump heavier masses than before 
* 
* 





BARTLEET 


NORMAN BARTLEET LIMITED 43-51 Upper Ground Blackfriars, Londen $ E 1 
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This is a sign 
the candy was good! 


CORN PRODUCTS DEPARTMENT 


ANHEUSER-BUSCH, INC. 


ST.LOUIS, MISSOURI 





Use Anheuser-Busch 


MOULDING AND THIN BOILING STARCH ES 


AND 


REGULAR AND SPECIALTY TYPES OF CORN SYRU Ps 
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ce recent sanitation conference in Philadelphia 
must be termed a success. There were about 76 
representatives from candy and chocolate manufac- 
turers and about 100 from the supply trades. Every 
aspect of plant sanitation and cleaning was covered, 
and by experts. There was even a fair amount of 
audience participation in the question period, though 
on some of the items discussed, the material was 
over the heads of most of those present. However, 
it certainly was the biggest and longest conference 
of its type ever held for the benefit of this industry, 
and as usual, when the biggest and best comes along, 
Hans Dresel was behind it. It was primarily his 
enthusiasm and drive that got the outstanding 
speakers, and that drew the large amount of attend- 
ance from candy manufacturers. We get the distinct 
impression that Philadelphia would be a much duller 
place without Hans to stir things up and make the 
“first, biggest and best.” 


. pee J. SHEA, vice president of Lassiter Cor- 
poration, appeared as a guest on the Margaret 
Arlen television show in New York to explain to 
the housewives the part that modern packaging 
plays in protecting food. In the course of his talk, 
he mentioned Richardson Mints, Hershey Chocolate 
and Planter’s Peanuts, among other food products. 
This type of dramatic presentation to the mothers 
does a world of good for the industry, as it reaches 
an audience that is not usually the aim of candy 


company advertising, but plays a great part j 
selecting the foods that their children eat. This j 
probably the most potent group in effecting the pe 
capita consumption of candy, as mothers, wiv 
cooks and meal-planners. 


HE Cocoa, Chocolate and Confectionery Alliang 

of London estimates that the English have be 
consuming an average of eight ounces of candy pe 
week, which is at the rate of 26 pounds per yea 
This compares to 5.4 ounces per week during 1952 
when candy was rationed. Though we have seeg 
many members of the trade who have visited Eng 
land this past summer, we have yet to hear a con 
vincing story on how so much candy is moved by 
the industry. This could well be a project of a “Goo 
Will” mission next year. 


UAR gum is now available in large commerci 

quantities, and in varying grades. A naturé 

food colloid, guar gum is a good thickening, fil 
forming and stabilizing properties. 


HE Fanny Farmer store in Fall River, Massa 

chusetts, participated in the sesquicentennial 
celebration of the town, by offering goods for sal 
at the prices of “comparable” products in 1803. Fo 
a half hour daily, one dollar items went for twe 
and three cents, and five dollar items sold for 1§ 
to 23 cents. 








For superior quality gum 
jellies that stay fresh months 
longer, always specify... 


© 
Exciatage 
CITRUS PECTIN 


FOR 
CONFECTIONERS 


Write for information and free sample 
SUNKIST GROWERS 
PRODUCTS DEPARTMENT * ONTARIO, CALIF. 


400 W. Madison St., Chicago 6, Ill. 
99 Hudson St., New York 13, N. Y. 
318 Cadiz St., Dallas 2, Texas 
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ick our customers about our machines 


hey'te our best salesmen Tested 


and Proven 
Dependability 
All Over The World 


“Ask the man who has one”... is a good practice before making a purchase 
and this is why we suggest that you inquire about National Equipment from 
those who use it. 

Candy manufacturers will tell you that National Equipment’s cleanlined 
heavy-duty sanitary construction and advanced engineering design make them 
oes unbeatable and durable under the most exacting requirements. 

Ail New — All Steel — Heavy Duty Satisfied users of National Equipment such as D. L. Clark Co., Stephen F. 

National Mogul Model M-100 Whitman & Son, Inc., Barton’s, Inc., Mason, Au & Magenheimer, Ludens, Inc., 

Quaker Maid Co., Inc., Barricini, Inc., and many others too numerous to list, 
will tell you how these miracle machines pay for themselves. We can refer 
you to manufacturers in your vicinity for actual production data and pos- 
sible inspection. 

Ask our customers about our machines... they’re our best salesmen. 


Now is the time to buy! Order now for prompt deliveries. 
Write Today For Full Details and Quotations 


National Equipment Corporation 


153-157 CROSBY STREET, NEW YORK 12, N. Y. 


National Sanitary High Gloss Enrober 
ade in 24", 34”, 42” and 48” sizes 


---,; 





tional High. Production, 
_ High Gloss 

dntinuoys Hard Candy 
Vacuum Cooker 





National Automatic Multiple Tier 


Cooler and Packer National “Silvretone” Hydro-Seal Pump Bar 








‘W National Cleanlined National Chocolate National Automatic Cherry Dropper 
"0 Candy Batch Mixer Melting Kettle Labor Saving — Maximum Production 





Confectioners 
Briefs 





Robert J. Oswalt has been named Production 
Manager for Pure Candies, Inc., of Skokie, Ill. He 
was formerly with the Walter Williams Candy Co., 
Oklahoma City. The new plant of Pure Candies 
will be ready for occupancy about the first of Oc- 
tober. 


Harry V. Scott of Atlanta has been named a V ice- 
President of Brock Candy Company, Chattanooga, 
Tenn., according to an announcement by W. E. 
Brock Jr., President. Mr. Scott, formerly sales pro- 
motion manager of the company, will continue to 
head the sales promotion division from offices in 
Atlanta. 


Peter Paul Candy will use radio and television 
extensively in its Fall and Winter advertising pro- 
gram again this year. The advertising is in support 
of its Almond Joys and Mounds candies. Details of 


the new campaign are not yet available, but it js 
said the buying will probably parallel that of las 
year. 


Mr. Eugene A. Canalizo, former president of the 
New York Cocoa Exchange and a former New York 
importer of cocoa and coffee, died September 8 in 
Mexico City at the age of 64. 


Van Duyn Chocolate Shops, Inc., recently re. 
opened its store No. 4 in downtown Portland, Ore., 
after 30 days of remodeling. The improvements 
provide almost twice the previous 430 square feet 
of space at a cost of about $20,000. The store has 
been at its present location more than 15 years and 


is one of seven owned by the company, six in Port- | 


land and one in Vancouver, Wash. 


Brown and Haley Company, Tacoma, Wash., has 
purchased the “Amos ’n’ Andy” CBS-Television 
film series over Station KNXT, Los Angeles. The 
26-week series will be used for introducing the 
company’s Mountain Bar to the Los Angeles area. 
The programs can be seen Tuesday evenings in 
the 8:00 to 8:30 p.m. time slot, beginning October 
6. Mountain Bar was introduced to San Francisco 
and the Bay Region in: September, 1952 and rose 
to third place in popularity there. The company 
feels television is the most effective medium for 
introducing a product to a new market, according 
to Fred T. Haley, General Manager of the company. 














MERCKENS 





MERCKENS CHOCOLATE COMPANY, 
155 Great Arrow Avenue, Buffalo 7, New York 


BRANCHES AND WAREHOUSE STOCKS IN 
BOSTON, NEW YORK, CHICAGO, LOS ANGELES, OAKLAND, SALT LAKE CITY, SEATTLE 


INC. 
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There's Something Special about 














made with Blue Diamond Almonds 


Here’s an intriguing, sales-appealing item for your 
customers who want something out of the ordinary. 

It has quality written all over it, and so do the Blue 
Diamond almonds, the favorite of leading candy makers 
for nearly 50 years. Try a shipment of “Blue Diamonds” 
yourself—discover how their uniform quality and size 
helps keep handling costs down in your plant. Order 
whole kernels (natural or blanched ) or sliced, diced, 
slivered, chopt or halves. “Blue Diamonds” are 
electric-eye sorted, then hand picked, free from foreign 
materials, dust and bitters, accurately graded for size. 
Write for samples, prices and free formula booklet. 


hot ay Poing Sisters 3 80% 
drei atit jlfa Baie Boumgitt 





Yry, mn t 
sa coat, Fe ae 
> ane Wi cnet ladies 
ian sce in ite  Paskety ‘ing 
ones dr, io 0 up, 
BLUE ~ Nore ain P. Pen 
CALIFORNIA ALMOND ted p. ve and emp Fe 
GROWERS EXCHANGE Sy ets “creat? 
Sacramento, California . 7 lg a 







tie te Blog Frame: 
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The Nation's Favorité 
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Rowntree’s Dairy Box chocolates are being pub- 
licized this Fall in an expanded series of programs, 
participations and spots in daytime radio and tele- 
vision, according to Drake America Corporation, 
New York. The new advertising campaign, which 
began September 21 and continues for 13 weeks, 
covers major cities throughout the country, New 
York, Philadelphia, Baltimore, Pittsburgh, Buffalo, 
Chicago and Los Angeles. In the New England area 
it includes Boston, Worcester and Springfield, 
Mass., Portland and Bangor, Me., Providence, R. I., 
and Hartford, Conn. 


The Nestle Company, Inc., has created a special 
contest in connection with its chocolate bars, de- 
signed along lines with strong appeal for boys. The 
contest, which closes October 31, was announced 
on a double page spread in “Boys’ Life” for Septem- 
ber. Counter cards and entry blanks were distributed 
to more than 20,000 super markets, candy stores 
and other outlets. Children spot five safety mistakes 
in a cartoon of an outdoor scene, write in 25 words 
or less why they like Nestle chocolate bars, and 
send in the entries along with two wrappers. Top 
winner receives $500 in cash and $500 worth of 
outdoor equipment including an outboard motor, 
camping outfit, bicycle, fishing outfit and other gear. 
In addition, he becomes the donor of $1,000 cash 
to his scout troop, or his church or social activity 
if he is not a scout. One thousand additional prizes 
will be awarded to runners-up. 





Spangler Candy Company, Bryan, Ohio, is offer. 
ing a 5 percent free goods allowance throughout 
September and October on its 10 ounce window 
boxes of Vanilla or Maple cream peanut clusters, 
One case of the Maple clusters is being given free 
for every 20 cases of either flavor ordered. The two 
months’ offer is made to promote the Maple cream 
piece, a recent addition to the Vanilla centered line 
which has been merchandised throughout the middle 
west for many years. 


J. W. Greer Company has or- 
ganized a new and specialized 
Customer Service Department to 
speed handling of orders for re- 
pair and replacement parts. Mr. 
E. J. Sarton has been appointed 
to head the new department, as- 
sisted by Mr. J. H. Black Jr. The 
new customer service program in- 
cludes a special machine shop and 
close inventory control to help 


E. J. Sarton 
assure prompt shipment of repair parts. The number 
of Field Engineers also is being increased to take 
care of new installations and repairs which require 


a field man. In addition, a periodic inspection ar- 
rangement, called the Greer Service Plan, offers 
subscribers a planned maintenance program carried 
out by factory-trained Greer Field Engineers. 


The American Sugar Refining Co., New York, 
has developed a new package claimed to keep its 
(Continued on page 16) 
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I's hatd to do...but it can be done, 
and Wilbur does it again and again 


usT one slip! This man just can’t afford mistakes! 
Mistakes can be expensive to a candy manufac- 
turer, too. He must be sure that the viscosity of the 
chocolate coating he buys is exactly uniform from one 
shipment to the next so that his candies will have the 
same even chocolate coating month in, month out— 
year in, year out. That’s why so many candy manu- 
facturers have turned to fine Wilbur Chocolate Coatings. 
They know Wilbur’s highly developed system of ‘‘quality 
control” insures the same viscosity—month after month. 





CHOCOLATE COATINGS 


WILBUR-SUCHARD CHOCOLATE COMPANY 


INC. © LITITZ 
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The Reader : 


¢ 
2 


HE ABC SYMBOL which is printed 

at the head of this page is, in a very 
real sense, your brand on this maga- 

zine. Those letters stand for Audit Bureau of 
Circulations. The symbol indicates that the 


magazine is a member and supporter of that 
Bureau. 


To the advertiser who contemplates using 
the magazine as an advertising medium, this 
symbol has a well-recognized significance. It 
tells him that circulation records and practices 
of the magazine are wide open to the auditors 
of the Bureau, who check the publisher’s 
claims and make public the precise terms and 
conditions under which subscriptions are ob- 
tained. And it assures him that the magazine 
stays in business by virtue of a demonstrated 
demand from its readers as shown by their 
paid subscriptions or newsstand purchases. 


Bu HERE we are concerned only with the 
significance of ABC to you as a reader. 
For when the advertisers, the advertising agen- 
cies, and the publishers founded the Bureau 
nearly forty years ago to help establish honest 
circulation figures, they unwittingly set up a 
cooperative institution that has become a 
major safeguard for the interests of the read- 
ing public. 


That is because membership in ABC con- 
stitutes one of the strongest guarantees that 
any publication can offer of its primary de- 
votion to the interests of its readers. And by 
making that guarantee possible, ABC becomes 
a major safeguard of the freedom of the press, 
an objective of exceptional importance in 
these days when the public is flooded with 
propaganda from so many sources. 


— SUREST MEANS to preserve a free 
press is to keep it directly answerable 
to the reading public it would serve. It fol- 
lows, then, that the survival of a truly free 
press must depend on its acceptance by that 
public; and that means in turn that the peo- 
ple must have in their hands some adequate 
means for holding the publishers responsible 
to them. 
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* His Mark 
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No one has yet devised any means to that 
end more simple, more direct or more prac- 
tical than the paid subscription or newsstand 
purchase price. The right to purchase or re- 
frain from purchasing a publication gives to 
the readers and to no one else the power to 
pass judgment on whether that publication 
should continue to serve the reading public. 


, I \O SUPERVISE this vital process, to check 

and certify the integrity of the publica- 
tion’s circulation methods and claims, requires 
a strict and continuing audit of each publica- 
tion’s success in meeting this test of its public 
acceptance. To that essential function the ABC 
has contributed mightily by the conscientious 
performance of its mission. And that is why 
we are able to have a press supported, for the 
most part, by advertising revenues, but not 
controlled as to its circulation or content by 
any influence other than its readers. 

When an advertiser consults the ABC state- 
ment of publication to ascertain the amount, 
the quality and the trend of its circulation, he 
does so in the legitimate pursuit of his own 
interest. But at the same time, inevitably, he 
is helping the ABC to keep the press responsi- 
ble and responsive to the reading public. For, 
in effect, he is asking the publication to dem- 
onstrate through its circulation figures that 
it owes its standing to a voluntary demand by 
its readers. 


S° THE Audit Bureau of Circulations, by 
auditing and certifying paid circulations, 
has come to perform a vital service to the 
readers of this magazine and of every other 
member publication. And in performing that 
service, it helps to maintain in our country 
a press that is answerable to the reading pub- 
lic and to it alone. So long as the practices 
and principles for which ABC stands continue 
to prevail in American publishing, we shall 
find in it a sure support for a truly free press, 
responsible only to the public it serves. 
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Not long ago, Refined Syrups while helping you improve the product quality that keeps 


engineers made possible accurate your estab'ished customers and wins new ones. Why not 
control of uniformity in baked consult Flo-Sweet engineers to see if you are overlooking 
goods production by using Flo- any possible savings in your sugar handling? There’s no 
3. Sweet liquid sugars, automatical- obligation, of course. 
ake ly cooled in special equipment, to 


maintain proper batter tempera- 






ture. This development brought to A Qu 

the baking industry the Flo-Sweet advantages of cleanli- ARTER CENTURY OF l | 

ness and ease of handling that had long been enjoyed by Fi EADERSHip 

makers of beverages, ice creams and other food products. " Sweet—tryly first in liquid pro 
Sugar! 


Now Flo-Sweet engineers bring similar advantages to FIRST to deliver | Mel 
makers of jams, jellies, candies and similar food products " Mquid suga, in bulk (or 
that require cooking to boil off moisture. By pre-heating FIRST t© establish co commercially | mit 
Flo-Sweet liquid sugar in continuous-flow heat exchangers, 197 and installation oF ie enineering Service ; | 
manufacturers can cut cooking time and increase output FIRST ta ¢ ‘Quid suga, systems. n de. “4 
while actually improving product quality. In one installa- pecifiens rmulate liquid enti i | 
tion, cooking time was cut from 33 down to 12 minutes! vans. ailored to custome, 

These are just two recent examples of how Flo-Sweet FIRST to develop d 
engineering, backed by Flo-Sweet purity and Flo-Sweet of liquid sugar. a Wality contro; through | 

USe 


dependability, works continuously to save you money First 
to : 

of liau; device means of ” 
tquid sug Preventin 


ar j gs " 
Remember—no other refinery has Flo-Sweet’s '" storage. Urface dilution 


years of liquid sugar “know-how” FIRST to develo 
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with the NEW Greer Chocolate Cooling Tube 


CONSIDER THESE ADVANTAGES 


Embodying the principles of the ; 
Performance — Close control through unique cooling principle 


production-proven Greer Ch®colate 
Melter and Conditioner, the new Single 
(or Twin) Chocolate Cooling Tbe per- Operating Economy — Drastic reduction in water consumption 

mits producers who have existing choco- Production — Standard models handle up to 4000 pounds per hour 


Time Saver — Continuous cooling eliminates slow batch-process methods 


late melting systems to use e&Xclusive Compactness— Single and Twin Tube models only 80” x 56" x 42” high 


Greer thin-film cooling. Maintenance — Simplified construction . . . readily accessible 
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Write for further details 


J. W. GREER COMPANY 


WILMINGTON, MASSACHUSETTS bay CREED 
Sales Engineering Offices: New York, N. Y., Chicago, Ill., San Francisco, Calif. 
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(Continued from page 12) 


Domino confectioners and brown sugars fresh from 
two to three times longer than existing cartons. 
The new package features a fold-down inner ‘liner 
made of specially treated waxed glassine. The com- 
pany also has added a bright red flag-patch to the 
main panels of its outer carton emphasizing prod- 
uct freshness, and full side panels now are devoted 
to recipes. The finger-tip tuck-in flap and general 
format of the former package have been retained. 


Mr. Maurice J. Aylward has 
been appointed Sales Manager of 
the Candy and Confectionery Di- 
vision of the Robert A. Johnston 
Company, according to an an- 
nouncement made recently by 
E. C. Johnston, President. He will 
direct the sales activities for John- 
ston candies, which are marketed 

. in the 48 states and Hawaii. Mr. 
Maurice J. Aylward = Aylward formerly was assistant 
to the vice-president and director of sales for Mil- 
print, Inc., Milwaukee. Also he has served on several 
national food merchandising and promotional coun- 
cils. 





Miss Gretchen B. Schoenleber, 63, president and 
treasurer of the Ambrosia Chocolate Co., died of a 
heart attack Thursday, September 3 at Milwaukee 
Hospital. 

Miss Schoenleber, who was one of the most wide- 
ly known business women in Milwaukee, became 
president of the chocolate firm in 1927, after the 
death of her father, Otto J. Schoenleber, who 
founded the company in 1894. She began working 
as a stenographer for the company in 1912. 

In 1935 she was elected a member of the New 
York cocoa exchange, and it was announced then 
that she was the first woman ever to be elected to 
any commodity exchange. 

She was a member of the cocoa and chocolate 
manufacturers’ industry advisory committee during 
World War II and the Korean war. It was the duty 
of the committee to give the government advice on 
specifications for chocolate and cocoa items bought 
for servicemen. As a member of the committee, she 
also advised the government in regard to the pur- 
chasing of the items. 

Miss Schoenleber also was a member and past 
chairman of the public relations committee of the 
Association of Cocoa and Chocolate Manufacturers 
of the United States. She was elected a member of 
the executive committee of the association in 1950. 


Calendar of 
Conventions & Meetings 


Oct. 9-12—The Candy Square Club autumn outing 
at the Young’s Gap Hotel, Parksville, N. Y. 
Oct. 10—Carolina Confectionery Salesmen’s Club 

monthly meeting at Kuester’s, Charlotte, N. C. 
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Oct. 10-11—Great Plains Candy Club 4th annua! 
harvest festival at the Paxton Hotel, Omaha, Neb, 

Oct. 12—Confectionery Salesmen’s Club of Phils. 
delphia monthly meeting. 

Oct. 13—Central Penna. Candy Salesmen’s Club, 
Inc., monthly meeting at York, Pa. 

Oct. 14—Buckeye Candy Club, Inc., dinner meeting 
at Columbus, Ohio. 

Oct. 15—New York Candy Club, Inc., monthly 
meeting at the Park Sheraton Hotel, New York, 
at 8:00 p.m. 

Oct. 16—The Denver Association of Manufacturers 
Representatives semi-monthly meeting. 

Oct. 16—Los Angeles Confectionery Sales Club, 
Inc., party at the Ride A While Stables, 1021 
So. Main St., Burbank, Cal. 

Oct. 17—Golden West Candy Club monthly meet- 
ing. 

Oc‘. 19—Chicago Candy Club monthly meeting at 
Como Inn. 

Oct. 20—AACT, Chicago Section, meeting at the 
Furniture Mart, Chicago, at 6:30 p.m. 

Oct. 21—Southern California Assn. of Tobacco Dis- 
tributors, Inc., monthly dinner meeting at the 
Chapman Park Hotel, Los Angeles. 

Oct. 29—Tidewater Wholesale Candy Club month- 
ly meeting. 

Oct. 30—Badger Candy Club monthly meeting at 
Ambassador Hotel, 23rd & Wisconsin Ave., Mil- 
waukee, at 6:30 p.m. 

Oct. 30—Boston Confectionery Salesmen’s Club, 
Inc., monthly meeting at Hotel Kenmore, Boston, 
at 8:00 p.m. 


Oct. 31—Dallas Candy Club monthly meeting at 


The Venus Restaurant, Dallas, Tex., 12:30 p.m4 


luncheon. 

Nov. 2—Confectionery Salesmen’s Club of Balti- 
more, Inc., monthly meeting at Gannons, 3150 
Frederick Rd., Baltimore, at 12:30 p.m. 

Nov. 5—Michigan Candy Club monthly meeting 
at Hotel Detroiter, Detroit. 

Nov. 6—The Denver Association of Manufactur- 
ers Representatives semi-monthly meeting. 

Nov. 6—St. Louis Candy Sales Assn., monthly 
meeting at York Hotel, St. Louis. 

Nov. 7—Northwest Candy Club monthly meeting 
at Grosvernor House, Seattle, Wash., 9:00 a.m. 
breakfast. 

Nov. 10—Central Penna. Candy Salesmen’s Club, 
Inc., monthly meeting at Allentown, Pa. 

Nov. 12—Metropolitan Candy Brokers Assn., Inc., 
monthly meeting at the Hotel Empire, New York, 
at 8:00 p.m. 

Nov. 13—Los Angeles Confectionery Sales Club, 
Inc., monthly meeting at the Nikabob Restaurant, 
So. Western Ave., Los Angeles, luncheon at 


12:00 noon. 


Nov. 14—Carolina Confectionery Salesmen’s Club 
monthly meeting at Kuester’s, Chariotic, N. C. 


Nov. 16—Confectionery Salesmen’s Club of Phila- 
delphia monthly meeting. 
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10 other ingredient 
idds so much sales appeal 


or so little 





Soon colon 


Regardless of season or climate, National Certified Food Colors 
assure uniformly-appetizing color in your finished goods. 
An appetizing color is the greatest single spur to sales. 


Products of exceptionally close chemical control, the pure-dye 
percentage in National Certified Food Colors is held within 
remarkably close limits batch after batch. So that once you 

establish a color formula, you can be sure the same formula 
will produce the same shade again and again. 


Fine foods deserve fine colors. For the finest, specify “National” . 
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RELCABRE 


IMITATION COFFEE FLAVOR 


Here is the ideal coffee flavor so long sought 
for by flavor chemists and manufacturers 
alike. FeLcarE embodies every technical 
advantage in production — and surpasses 
anything on the market in flavor, quality and 
authentic coffee character. FELCAFE retains 





oy than caffe | 


its rich, full bodied coffee flavor under the 
most adverse production conditions. It’s 
non-volatile, won’t oxidize or become ran- 
cid. It doesn’t cook off! It won’t freeze out! 
Actually, it is an amazing advance in the 
art of flavoring. Prove it to yourself! 


Write for a Free Sample...and see! 


EK Plavors + Casential Gil, » Aromatics ee 
E 


LTON CHEMicAL company, Inc. 


599 JOHNSON AVENUE 
BROOKLYN 37, N. Y. 


Plants: BROOKLYN, N. ¥ 
LOS ANGELES, CAL. 
MONTREAL, QUE. 
VERSAILLES (s a0) FRANCE 


ATLANTA 
BOSTON 
CHICAGO 
CLEVELAND 
DALLAS 
PHILADELPHIA 
ST. LOUIS 
TORONTO 


Stocks Carried in Principal Cities 


Poles feces. 





fee Chemical Co., Inc. 

599 Johnson Avenve 
Brooklyn 37, N. = 
Gentlemen: 


Please send me a free sample of Felcafé and 
pertinent information about this new Felton 
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This paper reports research undertaken in cooperation with the Quarter 
master Food and Container Institute for the Armed Forces, and has been 
assigned number 446 in the series of papers approved for publication. 
The views or conclusions contained in this report are those of the authors. 
They are not to be construed as necessarily reflecting the views or in- 
dorsement of the Department of Defense. 
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Rations under Varying Temperatures ° 


by H. B. COSLER, 
Quartermaster Food & Container Institute for the Armed Forces 


and Dr. J. G. Wooproor and BARBARA GRANT, 
Georgia Experiment Station** 





Figure 1. Twelve cf the 24 types of “bar” candies tested in Five- 
in-One Rations and three of eight types of “disc” candies in Com- 
bat Rations: 


- Peanut bar 

- Fudge bar \ 

. Coconut cream bar 
- Peanut roll bar 


Caramel nougat bar 
Peanut butter spun candy bar 
Starch jelly sar without fruit 


. Starch jelly bar 


for October, 1953 


. Grained caramel bar 
. Chewy caramel bar 


peanuts 


. Candy Corn 

. Coconut cream disc 

. Caramell nougat disc 

. Starch jelly disc with fruit 


Benet is a component in many of the rations used by 
the Armed Forces. This is true of two of the most used 
rations—Combat and Five-in-One. Due to the popularity 
of candy it is desired that a greater variety be used in 
Military Rations and that the stability be improved. 

Little information was available as to the stability of 
candy when packed in rations and subjected to widely 
varying temperature conditions. The extent to which 
deterioration occurred or to which moisture and flavor 
transfers occurred between candy and other components 
of the assembled pack, at different temperatures, was not 
known. To determine these and the effect of antitoxidants 
and added humectants on the stability of candy at various 
temperatures a study of stored rations was inaugurated 
in 1951. These studies were made by contract between 
the General Products and Container Divisions of the Food 
and Container Institute of the U. S. Quartermaster and 
the Georgia Experiment Station. The latter was chosen 
because of the previous experience of the personnel of 
the Food Processing Department at the Experiment Sta- 
tion in the storage of candy and the fact that they had 
the necessary physical equipment. 


Since the general requirement for stability of rations 
was two years at temperatures from -60° to 100°, or six 
months at 100° F., it was decided that semicommercial 


*From Progress Reports on “Improving Standard Rations—Con- 
fections”, and “Improving Standard Containers—Five-in-One and 
Combat Rations”; published as Georgia Experiment Station paper, 
Journal Series No. 246. 


**S. R. Cecil made chemical determinations and Sara Siewert 
conducted sensory evaluations. 
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storage for two years under the five following conditions 
should give valuable information—continuous storage at 
-10°, 70°, and 100° F., and two-week cycling at -10° to 
100°, and 70° to 100° F. 

Evaluations were made initially and after 3, 6, 9, 12, 
18, and 24 months storage. The results reported here are 
from 18-months storage. Examinations consisted of mois- 
ture determinations and sen- 
sory evaluation of structure, 
finish, color, aroma, texture, 
and flavor. Moisture deter- 
minations were made ac- 
cording to the Official Meth- 
ods of Analysis of the 
Association of Official Agri- 
cultural Chemists; and sen- 
sory grading was on a nine- 
point hedonic scale as 
follows: 


9 8 7 
Excellent Very Good 
Good 
5 
Low Good Fair Low Fair 
3 2 1 
Poor Very Extremely 
Poor Poor 


From 20 to 35 members 
of the Experiment Station 
personnel constituted the 
taste panel. 


The candies were made by 
(QMC) candy specification 
MIL-C 10928 February 12, 1951 with certain variations. 
The types of candy tested are given in Figure 1. Coatings 
were the heat resistant type made according to the spe- 
cified formulations. 

The candies (Figures 1 and 4) were made and deliv- 
ered to the Food and Container Institute in June 1951. 
The boxes containing them were wrapped and heat sealed 
with wax paper. The assembly of the Combat Rations 
was completed and shipped to the Georgia Experiment 
Station in September and the Five-in-One Rations in 
October. The elapsed time between manufacture and as- 
sembly was approximately the same as occurs in the ac- 
tual procurements of rations. 

Included in the Combat Rations, in a hermetically 
sealed can, were four crackers, a sandwich cookie, a pack- 
et of soluble coffee, a packet of dry milk, a packet of sugar, 
and a candy disc wrapped in cellophane. The Five-in- 
One accessory pack consisted of: 


1 


3 cartons of sugar coated 
chewing gum 


candy bars 
chocolate bars, one-ounce 
cereal bars 


coy 


_ 


5 5 packs of cigarettes 
5 envelopes of cocoa beverage 5 books of matches 
powder 1 package of toilet tissue 
3 envelopes of sugar 1 package of fabric towels 
1 envelope of salt 1 bottle of water purification 


tablets 
2 can openers 


These items were packed in a folding carton and the 
carton enclosed in a waterproof bag laminated with foil, 
polyethylene, and cotton fabric. 

Several types of candy bars were packed in the acces- 
sory packs. Unfortunately, the heat and bloom resistant 
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Hey, Don. Get someone over here quick! 
Our stacker has gone wild. 


chocolate bar had not been developed at the time of the 
test so the old type of chocolate bar available at the time 
was used. At 100° storage severe “oiling off” of these 
bars occurred. 

At the time of assembly all of the ration containers were 
coded according to the contents. See Table A. 

After nine months it was evident that the cycling stor. 
ages, —10° alternating with 
100°, and 70° alternating 
with 100°, were having the 
same effect on deterioration 
of the candies as the 100° 
storage, except that the rate 
was somewhat slower. This 
paper will deal only with the 
results of the —-10°, 70°, and 
100°F. storage. The moisture 
contents and ratings of flavor 
of the candies through 18 
months storage are given in 


Tables 1 and 2. 


Stability of 
Individual Candies 


Peanut Bars. The color of the 
peanut bars became darker 





as storage time and tempera- 
ture increased. Those at 100° 
were darkest. The peanuts 
became soggy and tough, the 
candy portion grained, and the wrappers grease soaked. 
The peanut bars were received at the Georgia Experiment 
Station for the storage test four months after they were 
manufactured. Before being stored they were scored only 
“good”. After 18 months the bars at —10° were still 
scored “good” as compared with those at 70° which were 
scored unacceptable at 12 months. Those at 100° were 
unacceptable in three months, the rapidity of deterioration 
probably being caused as much by the increase in moisture 
content as by the storage temperature. The addition of 
antioxidant did not seem to be of benefit in extending the 
shelf life of peanut bars. 

The flavor acceptability remaining after 18 months at 
-10° was about equal to that of two months at 100° or 
five months at 70°. 





Chocolate Fudge Bars. The candy deteriorated rather 
slowly during 18 months at -10° but was scored unac- 
ceptable at 70° after 18 months, and at 100°, after nine 
months. Thirty percent of the scorers detected a strong 
tobacco-like flavor after nine months at 100°. The bars 
showed a sharp increase in moisture content during the 
first three months but lost during the remaining storage 
period, and at the end of 18 months the moisture had 
dropped below the initial level. The trend indicated that 
additional sorbitol was of no material benefit in extend- 
ing the shelf life of the fudge bars. 

The flavor acceptability of this candy after 18 months 
at —10° was about equal to that at 70° for nine months 
or at 100° for two months. 


Coconut Cream Bars and Discs. Coconut cream bars did 
not hold up at any storage temperature. The centers 
browned, lost moisture, and developed a “soapy” taste 


THE MANUFACTURING CONFECTIONER 





1e of the 
the time 
of these 


1eTS were 


ing stor. 
ing with 
ernating 
ving the 
‘ioration 
he 100° 
the rate 
er. This 
with the 
70°, and 
moisture 
of flavor 
ugh 18 


given in 


Ss 


or of the 
- darker 
empera- 
at 100° 
peanuts 
ugh, the 
soaked. 
eriment 
ey were 
‘ed only 
pre still 
ch were 
)° were 
ioration 
noisture 
ition of 
ling the 


ynths at 
100° or 


rather 
d unac- 
er nine 
strong 
he bars 
ing the 
storage 
ire had 
ed that 


extend- 


months 
months 


ars did 
centers 
” taste 


TIONER 











Wherever orange oil is used EXCHANGE Brand is preferred 


For the true aroma and flavor of fine California _ processing, gives you an oil of unmatched fra- 


oranges, use EXCHANGE Oil of Orange in your _ grance and uniform performance. 

products. Specify Excuance Oil of Orange for complete 
EXCHANGE orange oil is made entirely from _ satisfaction. This superior orange oil has been 

selected oranges from the groves of sunny Cali- _ known for more than a quarter-century for quality 


fornia. This finer fruit, plus carefully controlled —_ and uniformity. 






—_ 

Sunkist Growers 
PRODUCTS DEPARTMENT 
Ontario, California 
Produced by 
THE EXCHANGE ORANGE PRODUCTS CO. 

Ontario, California 


Distributed in the U.S. exclusively by . yim la-) ?) id a 
Dodge & Olcott, Inc., ‘ , 
180 Varick St., New York 14, N. Y. 


Fritzsche Brothers, Inc. 
76 Ninth Ave., New York 11, N. Y. 
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typical of hydrolytic rancidity. The rate of these changes 
was proportional to storage temperature, the point of 
unacceptability being reached after three months at 100° 
and nine months at 70°. 

The dises were in good condition after 18 months at 
~10°. The centers remained white, whereas those at 70° 
were yellow and those at 100° darker yellow or brown. 
They received an unacceptable score at 70° after 18 
months and after six months at 100°. 

The surface of the dark “cocoa type” coating on bars 
and discs appeared “moist” and the cream and coconut 
portion of the centers separated at all temperatures after 





the first three months in storage. The average loss of 
moisture during storage was two to three percent, depend. 
ing upon temperature; greatest losses were at 100°. 

At —10° the bars were scored borderline and the dises 
were scored good after 18 months. This was about equiv. 
alent to two months at 100° or to six months at 70° for 
bars, four months at 70° for discs. 

Peanut Roll Bars. After 18 months at —10° these bars 
were good to fair in acceptability, whereas those at 70° 
were scored unacceptable. Bars at 100° were unacceptable 
alter six to nine months. The nuts and fudge centers of 
roll bars showed losses in moisture at all storage condi- 








Code! Candy Antioxidant- Humectant® 
Five-in-One Rations 
I 1 Peanut Bar spec 0 
2 Peanut Bar spec + .01 0 
II 1 Chocolate Fudge Bar spec spec 
2 Chocolate Fudge Bar spec spec + 4% 
Ill “Cocoa Type” Coated spec + 8% 
1 Cocoanut Bar spec spec + 5% 
3a Peanut Roll Bar spec spec + 5%, zein coating on roasted peanuts with 
3b Peanut Roll Bar spec antioxidant 
4a Caramel Nougat Bar spec spec + 5%, nougat an| caramel phase 
4b Caramel Nougat Bar spec spec 5%, nougat ani caramel phase 
hydrogenated soybean oil 
4c Caramel Nougat Bar spec spec + 5%, nougat and caramel phase, 
hydrogenated cottonseed oil 
6 Spun Candy Bar spec 0 (peanut phase only) 
7 Spun Candy Bar .006% NDGA solution 0 
in center phase 
IV 1 Starch Jelly Bar with fruit 0 spec + 5% 
2 Starch Jelly Bar with fruit 0 spec + 8% 
5 Starch Jelly Bar 0 spec + 5% 
6 Starch Jelly Bar 0 spec + 8% 
VI 1 Caramel Bar, chewy spec spec + 5% 
2 Caramel Bar, chewy spec spec + 8% 
3 Caramel Bar, grained spec spec + 5% 
4 Caramel Bar, grained spec spec + 8% 
xX “Cocoa Type” Pan Coated 
1 Peanuts spec 0 
2 Peanuts spec + .01 0 
XI 1 Candy Corn 0 spec -+ 3% 
2 Candy Corn 0 spec + 5% 
Ill “Cocoa Type” Coated 
2 Coconut Cream Disc spec spec + 5% 
4e Caramel Nougat Disc spec spec + 5%, nougat and caramel phase 
4f Caramel Nougat Disc spec spec + 5%, ncugat and caramel phase, 
hydrogenated soybean oil 
4g Caramel Nougat Disc spec spec + 5%, nougat and caramel phase, 
hydrogenated cottonseed oil 
Lv 2 Starch Jelly Disc 0 spec + 5% 
4 Starch Jelly Disc 0 spec + 3% 
IV 7 Starch Jelly Dise with fruit 0 spec + 5% 
8 Starch Jelly Dise with fruit 0 spec + 8% 





1. Code refers to “Military Specifications”, MIL-C 10928 (QMC)—candy and chocolate confections—February 12, 1951. 


2. Antioxidant, based on fat present: 
For spun candy, solution of 10% NDGA 
For other candies, Tennox II 
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3. 


Humectant sorbitol, used on dry basis 
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IMITATION FRUIT FLAVORS 


With a major base in true fruit 
flavors fortified with expertly 
blended synthetics to insure 
lasting taste and aroma, the 
TRUBASE line gives candy, 
especially fondants and fillers, 


real fruit taste at lowest cost. 


RASPBERRY * CHERRY * PEACH ¢ PINEAPPLE * STRAWBERRY AND OTHER FLAVORS 


FIRST PRODUCERS OF CERTIFIED COLORS 


OHRSGTARMM ¢ COMPANY Enc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 « 11-13 E. ILLINOIS ST.. CHICAGO 11 + 4735 DISTRICT BLVD.,LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 





tions. Peanut roll bars became rancid more slowly than 
other peanut candies, probably due to the decrease in 
moisture, and were considered a fairly stable candy. Ap- 
parently the zein coating on peanuts was of some benefit 
in slowing the rate of development of rancidity. 

The flavor acceptability of this candy after 18 months 


100° -10-——100 F 


2% a 


STARCH JELLY BARS 


Figure 2. Crystal formation ("cheesing)” and darkening in color of 
starch jelly bars when stored at four temperatures for nine months. 
(Top) lemon flavored, yellow color 
(Middle) lime flavored, green color 
(Bottom) mixed fruit flavored, brown color 





SP 


Figure 3. Comparative amount of “graining” of chewy caramel 
bars, as indicated by shading in cross section, when stored at 
five temperatures for nine months. 


ARAMEL 
wOUGAT 


Figure 4. Two kinds of unwrapped bars and two kinds of discs 
before storage. 
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at —10° was about equal to that at 70° for 5 months or 
100° for two months. 


Caramel Nougat Bars and Discs. Caramel nougat barg 
were considered borderline in acceptability after 18 
months at 70°, however, the discs were in good condition 
at -10° and 70°. The coatings of bars and discs were 
grayed and cracked, allowing the caramel to leak out. Bars 
at 100° were not scored by the sensory panel after six 
months because they were generally unattractive in ap 
pearance. Discs were scored unacceptable after 12 months 
at 100°. The average flavor scores of discs containing 
hydrogenated soybean or cottonseed oil were slightly 
higher than those containing coconut oil; however, these 
differences in oil type did not extend the shelf life of the 
bars or discs. 

Differences in formulation of caramel nougat bars 
and discs were shown by differences in moisture content, 
both when received and after 18 months storage. The mois- 
ture level of the discs and bars containing coconut oil 
was consistently lower than of those containing either 
hydrogenated soybean or cottonseed oil. 

In comparing the flavor acceptability of the discs, two 
months at 100° or seven months at 70° were equivalent 
to 18 months at —10° for those containing coconut oil. 
Similar periods for the other two types were four months 
at 100° or seven months at 70°. The bars at —10° were 
transferred to 70° after seven months, and examinations 
were made from 70° after this time. After 18 months, 
these bars were about equivalent in acceptability to those 
stored at 100° for two months or at 70° for six months. 


Spun Candy Bars. These bars were scored acceptable in 
flavor after 18 months at —10° but were unacceptable at 
70° after 12 months and at 100° after six months. The 
drop in acceptability may be related in some measure to 
the storage temperature but was chiefly due to the gains 
in moisture. The different amounts of antioxidants had 
no apparent effect on the shelf life of spun bars. 

The flavor acceptability retained by this candy after 18 
months at —10° was about equal to that at 70° for five 
months or at 100° for two months. 


Starch Jelly Bars and Discs with Fruit. Although these 
candies were considered one of the most stable types 
they were “moist” or “sweaty”, particularly at the higher 
temperatures. Stored at —10° and 70°, the color and tex- 
ture of bars and discs changed very little, but at 100° the 
color was very dark (see Figure 2) and texture tough. 
The discs were acceptable from —10° and 70° after 18 
months; those containing 5 percent sorbitol were border- 
line at 100° for 18 months, and those containing 8 per- 
cent were unacceptable after 12 months. The average 
moisture loss of fruit jellies during storage was two to 
three percent, those containing 8 percent sorbitol lost 
slightly more than those containing 5 percent. These 
differences, however, did not affect the shelf life of the 
candy but did, as with the plain jellies, increase sweating. 

The flavor acceptability of these candies at —-10° after 
18 months had decreased to about the same level reached 
at 100° in three months for the bars and 10 months for 
the discs. The corresponding periods at 70° were six 
months for bars and 10 months for the discs. 


Starch Jelly Bars and Discs without Fruit. The plain starch 
jelly bars and discs were one of the most stable candies 
tested in respect to flavor retention. Color and crystal 
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form of the bars were not so stable, however, except at 
-10°. This is shown in Figure 2. Crystallized areas oc- 
curred at all temperatures and the color (lemon and lime) 
was faded at 100° and slightly faded at 70°. The discs 
were slightly faded at 100°. Bars at 100° had developed 
a slight flavor of terpenes and were scored unacceptable 
after 12 months. The surface was moist or slightly sticky 
and the texture was somewhat tough in both bars and 
discs. 

Moisture losses amounted to two to three precent, bars 
containing 8 percent, or discs containing 3 percent sorbi- 
tol lost slightly more than those containing 5 percent. 
Apparently, additional sorbitol increased the tendency to 
sweat, but did not increase the shelf life. 

After 18 months at —10° the flavor acceptability of the 
discs were about equal to that at 70° for 10 months or at 
100° for six months. Similar periods for the bars were 
three months at 100° or six months at 70°. 


Chewy Caramel Bars. Chewy caramel bars were considered 
one of the most stable candies tested. They were norma! 
in color but lacking in aroma and flavor when stored at 
-10° and 70° for 18 months. Graining was slight at 
-10°, at 70° it was one-fourth to one-half, and at 100° 
one-half to three-fourths. This is shown in Figure 3. Bars 
at 100° scored unacceptable after 12 months, the color be- 
ing dark and flavor strong. Moisture of chewy caramels re- 
mained fairly constant except for a slight upswing during 
the first three months and a drift back to about the initial 
level by the ninth month. Moisture gains were greater in 
bars containing 8 percent sorbitol than in those containing 
5 percent; however, the additional sorbitol did not seem 
to extend the acceptability of chewy caramel bars. 

The flavor acceptability of this candy after 18 months at 
-10° remained about equal to that at 70° after six months 
or at 100° after three months. 

Grained Caramel Bars. After 18 months this candy was 
considered one of the most acceptable. It was normal at 
-10° and 70° but bars at 100° were slightly dark, soft, 
sticky, and were strong in flavor, and were scored unac- 
ceptable after nine to 12 months. Bars containing 8 per- 
cent sorbitol tended to be scored slightly lower than those 
containing 5 percent. Moistures were somewhat erratic, 


the general trend being a gain of about one percent or in 
a few instances slightly more. 

The flavor acceptability of this candy at —10° after 18 
months was approximately the same as that at 70° for 
six months or at 100° for two months. 


“Cocoa Type” Pan Coated Peanuts. This candy had de- 
teriorated slightly before being placed in storage, thus 
receiving an initial score of only 6.7 or “good”. It re- 
mained good to fair at —10° storage for 18 months, but 
was unacceptable at 70° after 12 months and at 100° 
after three months. The nuts were soggy and rancid 
and showed slight losses in moisture during the first three 
months, but moisture increased gradually to about initial 
level by the eighteenth month. Pan coated peanuts contain- 
ing the lesser amount of antioxidant were scored slightly 
higher than those with the additional amount. 

After 18 months at -10° the flavor acceptability was 
approximately the same as that at 70° for six months or 
at 100° for one month. 


Candy Corn. This candy was considered one of the most 
stable candies. Stored at —10° it was normal; at 70° the 
color was slightly faded, and at 100° it was faded and 
dull. Flavor was acceptable after 18 months at —10° and 
70° but was unacceptable at 100° after nine months. 
Candy corn containing 5 percent sorbitol was scored 
slightly higher than that containing 3 percent when stored 
at 100° F. Some of the scorers commented on an off 
flavor described as a tobacco-like flavor or rancidity. 

The candy lost moisture during storage. Candy corn 
containing 5 percent sorbitol started out with a higher 
initial moisture content than that containing 3 percent 
and lost less. 

The acceptability of the candy containing 3 percent 
sorbitol was about equal after 18 months at —10° to that 
stored six months at 70° or three months at 100°. With 
5 percent sorbitol, comparable levels of acceptability oc- 
curred at 70° after 8 months or at 100° after six months. 


Summary 


Of the candies tested the most acceptable in Five-in-One 
Rations was starch jellies with and without fruit, chewy 
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THE EFFECT OF THREE STORAGE TEMPERATURES ON THE PERCENTAGE OF MOISTURE AND RATING OF 
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and grained caramels, and candy corn. These were fol- 
lowed by a slightly less desirable group consisting of 
fudge, caramel nougat, and peanut roll bars. Those least 
acceptable were peanut butter spun bars, peanut bars, pan 
coated peanuts, and coconut creams. 

In Combat Rations the most acceptable were starch 
jellies without fruit, starch jellies with fruit and caramel 
nougats. 

The addition of antioxidants did not noticeably retard 
nor eliminate rancidity of bars containing nuts. 

The “cocoa type” coating in candy bars and discs was 
remarkably stable at all temperatures. It was concluded 
that certain changes in this coating (an oily surface, fat 
bloom, or softening) were caused by fat migrating from 


the centers of the candy, which occurred in bars and dises 
stored at 100° F. High-melting fats should be used in 
the manufacture of the candy centers to prevent migra- 
tion of fat. 

Candies which gained in moisture content tended to 
deteriorate more rapidly than candies which lost moisture, 

Coconut oil in caramel nougat bars or discs was re- 
placed with either hydrogenated cottonseed oil or hydro- 
genated soybean oil without loss of stability. 

In an assembled package such as the Combat and Five- 
in-One Rations used in these tests, packaging was of great 
importance. It is believed that if these candies had been 
wrapped in sealed moisture-vapor-proof materials the 


shelf life would have been extended.—THE END. 


TABLE 2 
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Automatic 


SAVE HALF YOUR MONEY 


CANDY BOX WRAPPING MACHINE 


A Hayssen Wrapping Machine costs you less than 
you think and is built to occupy about half the usual 
floor space. Over-wrapping candy boxes with a 
Hayssen serves a three-fold purpose: makes a 


neater, tighter package, increases “‘shelf life,” and 
adds to the attractive, fresh-looking appearance of 
your package. A showcase wrap on “extended 
edge” as well as plain candy boxes. 


A MACHINE FOR ANY SIZE OR SHAPE OF PACKAGE 


The Hayssen machine is fully automatic... easily 
handles and heat-seals cellophane, wax paper, foil, 
etc. If the wrapper is printed, the electric eye 
registers your printed message perfectly at the 
right location on the package. The Hayssen unit 
wraps up to 45 packages per minute with only 
one operator. Can be hooked into automatic 
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Us DYSSLM MFG. COMPANY 


Dept. MC-10, SHEBOYGAN, WISCONSIN 


Since 1910, One of the World's Largest Manufacturers of Wrapping Machines 


2. 


line conveyors. Special attachments (electric eye, 
roll-type top labelers, etc.) are available. 

Over 42 years’ experience gives Hayssen ma- 
chines unmatched performance, low first cost, 
overall economy of operation and maintenance. 
Many Hayssen units are in use today that were 
purchased over 20 years ago. 


WRITE for Bulletin describing the Hayssen Candy 
Box Wrapping Machine. Tell us your wrapping 
problems—we have the answer. 





CANDY 


DAIRY PAPER 
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Why try to worry out your packaging 





















problems all alone? Continental’s experts 
have helped crack some of the hardest pack- 
aging “nuts,” and they’re ready and eager 
to work with you. 

Here’s a new package we worked out with 
the Southern Pecan Shelling Company. By 
making it possible for Southern to guar- 
antee the freshness of its product, it has 
boosted sales 300%. (Average shelf life is a 
thumping 270 days!) Secret is a special lam- 
ination of reverse-printed cellophane and 
moisture-defying, air-defying Pliofilm®. 

Let us show you what our Tailor-Made 
Package Service can do for your bar, bulk 


or box candy. Any time you say. 


CONTINENTAL E CAN COMPANY 
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Flexible Packag!"G Division 


MT. VERNON, OHIO 
Other Plann At DEVON, PA * RICHMOND. VA * COLUMBUS, Ga 
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USE METAL 
CONTAINERS FOR 


PROTECTION—Protecting the candy during ship- 


ment and in the home 
BEAUTY —The most beautiful packaging medium 


SALES—Cans are used by leading confectioners 
throughout the country 


MERCHANDISING—An attractive gift item for 
shelf-selling 


PROMOTION—The extra utility value of the con- 


tainer sells itself 


QUALITY—Quality packaging for quality candy 


















PROTECTS—DISPLAYS—SELLS 


MINTS HARD CANDIES 
CHOCOLATES ASSORTMENTS 





Manufacturing retailers and wholesalers all over the country are 
using metal containers. They have found cans to be a sales 


boost to seasonal and holiday items, as well as for those "‘in- 


between" times. Do you have an item never before packaged 


in metal cans? Write us, and let us design and style a can for 


your confections. 


| STOCK OR CUSTOM 
DESIGNS AND SIZES 
QUALITY SERVICE BY 












Model PA carton former 
in plant of Mars, Inc. 


“M 


a 


Why pay more for your cartons than you have to? Like adu 
many other manufacturers, you will probably find that _ 
you can make them by machine from low-cost die-cut tion 
blanks — at striking savings. som 
Our Model PA carton forming machine, which occupies of j 
only 3’ x 6’ of floor space, forms and glues the blanks at Za ¥! a 
speeds up to 102 a minute. Requires only part-time atten- a 
tion of an attendant. Delivers the finished cartons right- i inve 
side-up, ready for filling. Easily adjustable for different ae ae 
sizes. ES 1 
No labor problem. No large inventory of cartons to é | bee 
carry in stock — you make them as you need them, and the The Model PA machine is adaptable 4 
flat blanks require far less storage space. to many different kinds of cartons, * 
The Model PA carton former is adaptable to many dif- including counter-display types. a 
ferent types of cartons. Uses any kind of carton stock, in- on 
che 


cluding corrugated material. 
We suggest that you consult our nearest office, sending 


samples of your cartons. 5 AXé kK AG EF Th 
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Write for literature MACHINERY COMPANY .* 

SPRINGFIELD, MASSACHUSETTS ide 
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NEW YORK PHILADELPHIA BOSTON CLEVELAND CHICAGO ATLANTA T 
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The following comments on recent court cases 
throw some light on the direction the FDA is 
taking in its enforcement proceedings. It also 
shows that some candy companies, at least, must 
sharpen up their production control to avoid 
costly damages. 


mer 








LABELING UNDER THE FDA 


“MC” STAFF REPORT 


- Federal Food, Drug and Cos- 
metic Act is concerned with the 
adulteration and misbranding of food, 
drugs and devices and cosmetics. Mis- 
branding is the least mentioned sec- 
tion of this act. Quoted below are 
some portions of the act and notices 
of judgement which have been served 
in the confectionery industry. It is 
interesting to note the degree to which 
some of the judgements have been 
investigated and the background in 
each case to insure consideration of 
manufacturing practices. 

The most common judgements have 
been on packages which are under 
the weight prescribed on the label. 


to be misbranded (b) if it is offered 
for sale under the name of another 
food. (c) if it is an imitation of an- 
other food, unless its label bears, in 
type of uniform size and prominence, 
the word “imitation” and, immedi- 
ately thereafter, the name of the food 
imitated. (d) If its container is so 
made, formed, or filled as to be mis- 
leading. 

Case 17808. 13 cases, 12 16 oz. 
bags of candy. Nature of charge: Sec- 
tion 403 (e)(2) “the product failed 
to bear a label containing an accur- 
ate statement of quantity of contents. 
(The bags were short of declared 


ing by reason (among other rea- 
sons) of the designation of such food 
in such labeling by a name which 
includes or suggests the name of one 
or more but not all such ingredients, 
even though the names of all such 
ingredients are stated elsewhere in 
the labeling. 

Case 17607 90 21% oz. bars, swiss 
milk chocolate. Nature of charge: 
Section 403 (a). General design of 
the label and label statements. “Swiss 
Milk Chocolate. . . . are made of the 
finest selected cocoa beans, blended 
according to original Swiss recipes.” 
This was deemed false and mislead- 
ing as “Since they represent and sug- 


able This is the fault of inaccurate weigh- weight) gest that the article was prepared 
] : ° 7 - a ’ by . ts ie 
ty ing and should stress to confection- Case 17702. Same as above. Label from chocolate made in Switzerland 
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ery manufacturers the importance of 
check weighing and also periodic 
checking of all scales. Other common 
judgements have been on general 
mis-interpretation of the FDA Act. 
The point that the illustration of a 
package can be interpreted as a label; 
a close check on the standards of 
identity: and the misbranding of 
slack filled packages. 

The following are representative 
judgements which have been filed 
upon confectionery firms. 


Sec. 403. A food shall be deemed 
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declared “Net Weight 134 ounces.” 
Packages weighed less than 134 
ounces. 

Sec. 403. A food shall be deemed to 
be misbranded—(a) if its labeling 
is false or misleading in any particu- 
lar. Regulation. (a) Among repre- 
sentations in the labeling of a food 
which render such food misbranded 
is a false or misleading representa- 
tion with respect to another food or 
drug, device or cosmetic. (b) the la- 
beling of a food which contains two 
or more ingredients may be mislead- 


whereas it had been prepared from 
chocolate of domestic manufacture.” 

Case 18202. 82 cases, 12-11 ounce 
packages. Misbranding Section 403 
(a). The label declared: “low calorie 
candies—a blessing for people on 
diets”. This statement was false and 
misleading. These statements repre- 
sented and suggested that the article 
was a special type of candy—low in 
calorie value and particularly useful 
to individuals on reducing diets. The 
article was ordinary hard candy, 
high in calorie value, and of no spe- 
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cial value for people on diets. 

Case 17551. 60 14 ounce packages. 

Misbranding. ‘‘Vignette depicting 
chocolate cordials surrounded by 
strawberries and raspberries on la- 
bel. Also label statement: Ingredients: 
Strawberries and Raspberries. This 
was false and misleading as article 
contained no strawberries or raspber- 
ries. 
Section 403 (d). A food shall be 
deemed to be misbranded if its con- 
tainer is so made, formed or filled 
as to be misleading. 

Case 17606. 16 cases 24 cartons 
with 24 packages of chocolate cig- 
arettes. “The container was so filled 
as to be misleading since four addi- 
tional cigarettes could easily be placed 


in each package. (The article con- 
tained in packages the size of a pack- 
age of 20 cigarettes. Packages con- 
tained 8 chocolate cigarettes, 12 easily 
could be placed in each package.) 
Case 17509. 176 boxes each con- 
taining 24 114 ounce packages of 
candy drops. Nature of charge: Mis- 
branding section 403 (d), the con- 
tainer was so filled as to be mislead- 
ing since 6 additional candy drops 
could be placed in each package. The 
following is the opinion of the court: 
“The only question is whether there 
was misbranding within the statutory 
definition. All the packages are sub- 
stantially alike despite differences in 
the particular type of candy. All the 
types of candy are manufactured in 


Your Metal Package 


must appeal to Women 







THE HEEKIN CAN CO 


Page 34 


She buys most of it 





ey uf 


Funsten's 
PECANS 


wy 


ita f 
we < 


a uniform size and style of lozenge. 
The company has changed the style 
over the years. In the packages seized, 
the style used is a slightly rounded 
rectangle which creates no particular 
packaging problem. 

“A box is intended to sell at re- 
tail at five cents. Each bears a legend 
stating the name of the drop and 
showing the weight of the box as 114 
ounces. There is no statement as to 
the number of pieces of candy. Most 
of the boxes contain 17 pieces. Some, 
however, contain 18 or 19. When 17 
pieces are in the box and a reasonable 
time has elapsed since manufacture, 
the candy settles so that there is an 
air space in the box of 33%. 

“Each box in evidence was pack- 
aged by a standard packaging ma- 
chine, of the type used by a majority 
of leading concerns packaging candy 
or cough drops, intended to retail at 
five or ten cents. Such a packaging 
machine is made with only slight var- 
iations necessary for each concern. 
The machine works in conjunction 
with a conveyor belt. The belt car- 
ries a flat piece of cardboard to the 
machine, which folds it into a box 
with an opening at one end. The ma- 
chine then inserts wax paper, turns 
the folded box into an upright posi- 
tion and passes it under a rotary 
disk. Above this disk pieces of candy 
are placed. The disk contains twenty 
aperatures which may be plugged up 
to regulate the number of pieces which 
will drop into each box. Back of the 
place where the box stands under the 
disk is an agitator which jars the box 
during the time candy pieces are fall- 
ing through the disk. This aids the 
candy to settle in the box so that 
more pieces can fall into the box. 
After being under the disk, the box 
moves to a finger-like contraption 
which folds over the wax paper and 
closes the box. 
manufacure is 
supervised by an operator who watch- 
es for spillage as the candy falls to 
the floor from the disk or the box. 
The operator discards boxes which 
are overpacked. He does not add 
drops by hand. If he were to do so, 
he could often make the box contain 
at least 20 drops of the present style. 
Without such additions by hand, it is 
admittedly practical to set the disk 
for at least 17 such drops. If the disk 
is set at 18 drops, the machine occa- 
sionally jams. Moreover, at 18 drops. 
the number of boxes which are over- 
packed, and must be discarded, is 


“The process of 
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between 5% and 10% of the total 
number of boxes filled. 


“There was no evidence as to how 
many pieces of candy any consumer 
would expect to receive from a box 
of the type here involved. Upon the 
basis of the foregoing facts and for 
the following reasons I conclude as 
a matter of law that the shipment 
did not violate 403 (d) of the Act 
and that the libel should be dismissed 
without costs and the boxes delivered 
to the shipper. 


“The Act (which incidently has 
not been interpreted by an official 
regulation or administrative pro- 
nouncement) prohibits the shipment 
of packages of candy which is in fact 
so slackfilled as to be misleading, 
even if the package correctly states 
the weight of the contents. The ques- 
tion whether the package is mislead- 
ing is a question of fact. And the 
standard is not whether experts or 
men of peculiar training, experience, 
shrewdness or sophistication would 
be misled. The standard is whether 
the container would be likely to be 
misleading to the ordinary purchaser 
of this type of merchandise, not one 
who was particularly attentative or 
prudent. 


“But I do not go so far as to accept 
the argument, advanced by the gov- 
ernment, that the question is whether 
the package is so filled as to mislead 
an average five-year-old child who 
might expect the box to be filled to 
overflowing. Infantile anticipation is 
not the test. Rather it is what would 
be expected by an ordinary person- 

not necessarily an adult—who has 
been led to expect and desire ma- 
chine-packing. Such a customer 
knows machine-packing is more sani- 
tary than hand-packing. He knows it 
results in economies of mass produc- 
tion and that these economies are in 
some measure likely to be passed on 
to the ultimate consumer. Moreover, 
from buying various types of five- 
cent candies, cough drops and loz- 
enges packed by machine, in standard 
rectangular containers, he has come 
to expect some slack or air space. 
Indeed, he recognizes that tight pack- 
ing would often solidify into a mass 
the pieces which he prefers to have 
separate. It is the expectation of a 
person who has that common degree 
of familiarity. with our industrial 
civilization which furnish the stand- 
ard which Congress intended to be 
applied. Congress had no intention 
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the work of 


FIVE... 


WHEN YOU PACKAGE WITH 


THE Camphill WRAPPER! 





Now — you can cut labor costs to the bone and 
still greatly increase packaging production. This 
machine wraps at average speeds of 180 units per 
minute (some products — 300) Automatically! 
— permitting one person, in many cases, to tend 
and operate several machines simultaneously. You 
save on materials, too, as boards, stiffeners and 
trays need only be used as desired. Exclusive 
“Float” wrapping is the answer. Packages are 
neat and square cornered with pre-printed wrap- 
pers of any modern packaging material, perfectly 
positioned. Various types of automatic feeds, seal- 
ing and delivery may be employed. Product shape 
or type — brittle, soft, fragile or solid — present 
no problem, nor do number of products per single 
unit. Send us your product. We'll be glad to tell 
you how we can improve and speed-up its pack- 
aging with really effective savings 


New York 
55 West 
42nd St. 


Write for 
illustrated 
brochure. 
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PHARMACEUTICALS © CIGARS 
BANDAGES © BAR SOAPS 
CANDLES © CAMERA FILM 
CAKES @ COOKIES © DONUTS 
ROLLS © CRACKERS © CHEESE 
CANDIES — BARS © BRUSHES 
CONFECTIONS © STICK CANDY 
LEMONS — ORANGES 
ICE CREAM BARS © PLASTICS 
FROZEN FOODS © SILVERWARE 
FISH @ MEATS @® BACON 
CHOPS @ STEAKS © FRANKS 
EYE DROPPERS © WALL TILE 
BALL BEARINGS © HOSIERY 
MACHINE PARTS © NOVELTIES 
TIRE PATCHES @ TOYS 
CAMPHOR ICE @ TOILET ROLLS 
WOODEN SPOONS 
TISSUE HANKIES © THUMB TACKS 
AND 101 VARIED 
MISCELLANEOUS 


ne PRODUCTS 








FOR THE ARMED FORCES 
We are contributing to the na- 
tion's defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments. 


of requiring abandonment of reason- 
able efficient methods of mass pack- 
aging by machine. 

“In the case at bar no evidence 
was introduced as to what an ordi- 
nary non-infantile purchaser would 
expect. But in my view he would not 
expect any particular number of 
lozenges. So long as he received ordi- 
nary lozenges not obviously so eccen- 
tric in shape as to result in peculiar 
packing difficulties, and so long as he 
received approximately as many of 
these lozenges as could conveni- 
ently be packed in a standard rec- 
tangular container by machine, he 
would not in my opinion be misled.” 
Section 403 (g)(1). A food shall be 
deemed to be misbranded if it pur- 
ports to be or is represented as a food 
for which a definition and standard 
of identity have been prescribed by 
regulations as provided by section 
401, unless it conforms to such stand- 
ard and definition. 

Case 19271. Misbranding. Section 
403 (g)(1). Product failed to con- 
form to the definition and standard 
or identity for cocoa since it con- 
tained flour which is not a permitted 
optional ingredient of cocoa. (Exam- 
ination disclosed that product con- 
tained approximately 10% flour). 

It is interesting to note that the 
court has checked the processing pro- 
cedures in a plant to determine if a 
package has been slack filled so as to 
be misleading. It is even more in- 
teresting to note the comparison be- 
tween the credit the FDA and the 
courts give the public intelligence. 
The FDA seems to think that the pur- 
chaser has about the intelligence of 
a five year old. However, the court 
gives the public credit for knowing 
some of the facts of modern life and 
the industrial civilization in which 
we live. 

Label manufacturers should be 
consulted about the legal require- 
ments of labeling, as most of them 
employ legal staffs that are well 
versed on the FDA regulations and 
interpretations of the courts. The 
FDA itself is very willing to discuss 
the legal requirements with a manu- 
facturer. The FDA maintains offices 
in the following cities where they 
may be contacted for further infor- 
mation: Atlanta, Georgia; Baltimore; 
Boston; Buffalo; Cincinnati; Denver; 
Chicago; Kansas City, Missouri; Los 
Angeles; Minneapolis; New Orleans; 
New York City; Philadelphia; San 


Francisco; Saint Louis and Seattle. 
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‘eS In supermarkets and self-service counters 

where your package is the only salesman on 
duty—you need the superior salesmanship of Milprint 
packaging! It’s the combination of eye-catching de- 
sign, sparkling color and precision printing that 
radiates “buy-me-now” appeal...all but puts the 
package in the shopping cart! 

The success of Milprint packages in winning sales 
reflects the wide experience and ability of Milprint 
artists and printing craftsmen... plus the widest 
variety of packaging materials and printing processes 
available anywhere. For packages that work harder to 
win more sales for you, call your Milprint man—first! 


PACKAGING MATERIALS 
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General Offices, Milwaukee, Wisconsin 
Sales Offices in Principal Cities 


This insert printed by Milprint 





HE speed of present-day 
packaging machinery and the 
tional Instrument Conference. They deal with laws governing interstate com- 
merce place the weighing of pack- 
aged materials in the dual posi- 
for mass production. tion of an economic disaster and a 

legal necessity. When the net 

weight is stated on the package, 

a large “give-away” has been 
High Speed Weighing the custom to avoid severe penalties 

for underweight. The cost of this 
by Norvin G. MALONY “give-away” is often equal to a 

E. I. du Pont de Nemours & Company, Inc. major portion ol the net proft. 

lhe variation of weight from any 


These two papers were given at the recent Na- 


developments in very high speed instruments 


packaging operation is usually a 
well-defined frequency distribution 
curve.' If we could select and reject 
a few percent of the heaviest and 
lightest packages, we would hold 
: f z close tolerances on the major portion 
Continuous Weighing Meters and Feeders of the packaged material. Only by 
weighing each package can this be 
by J. O. KIRWAN achieved. 

Wallace & Tiernan Company, Inc. When the project on high speed 
weighing was started at the Mechan- 
ical Development Laboratory, we 
were given a goal of 300 packages 
a minute. It was determined that it 
was not feasible to weigh at that 
rate with any of the existing ma- 
chines on the market. It was further 
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Bar Innerwraps 
Bar Outerwraps 
Bon Bon Cups 

Box Liners 

Trays and Dividers 
Dipping Sheets 


Write for samples 


AVOID THE CHRISTMAS RUSH BY SENDING FOR please state application 
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determined that at this speed, the 
packages must be weighed in mo- 
tion, as there was not enough time 
to allow the package to stop for 
weighing. 

All that remained was to weigh 
the package and pallet while it was 
in motion. The total cycle time avail- 
able was 1/5 second. Allowing one- 
half the cycle time, we had 1/10 
second for the total weighing oper- 
ation and, therefore, were primarily 
interested in the time rate of re- 


paper is available from The Ameri- 
can Society of Mechanical Engi- 
neers, 29 W. 39th St., New York 
18, N.Y. 


Continuous Weighing 

HE Massometer is a force bal- 

ance type of instrument. It is de- 
signed to measure the mass rate of 
flow of free-flowing solids, liquids 
or slurries. One might describe it as 
resembling a motor driven centrif- 
uga! pump with its axis of rotation 
in the vertical plane. 


The housing is essentially a cylin- 
der within a cylinder. The inner cyl- 
inder contains the motor, the geared 
speed reducer, and most of the force 
balancing components. The openings 
are gasketed to prevent the entrance 
of dirt and foreign matter. Structural 
attachments offering a minimum of 
obstruction to the flow, centrally sup- 
port the inner housing with respect 
to the outer one. The annular space 
between the two housings forms a 
passageway for the material leaving 


sponse of the weighing system. 
At this point it become obvious , secon ergs 


that we would be unable to use the 
conventional scales operating like an 
POINT. of- SALE, Problems 
mare selved by CHAMPION 


apothecary’s balance. The time re- 
Quality producers of cellophane and 


quired to reach equilibrium is too 
long. Thinking of the operation re- 
glassine printed bags and roll stock 


sulted in adopting the principle of 
measuring the acceleration. This ac- 
celeration could be measured in a 
very short interval of time and 
would enable us to measure 300 
units/min. As far as we knew, this 
principle had not been used for 
weighing. 

Statistical Aspects of Specifications, 
H. H. Johnson, Mechanical Engi- 
neering, June, 1953, page 447. 

The basic principle of this weigh- 

ing is Newton’s second law: 
F = Ma 
F = force 
M = Mass 
a = acceleration 

It is realized by everyone who 
has studied physics that this is the 
basic vector equation of the dynamic 
response of mass systems. Why not 
use it in a dynamic sense for high- 
speed weighing ? Why not determine 
the acceleration of a mass system 
to find the relation between a known 
mass and an unknown mass? 

This, then, is not a resonant sys- 
tem but a divergent one. No matter 
how far the masses are allowed to 
move they never come to rest in an 
equilibrium position. The accelera- 
tion can be obtained from the equa- 
tion. 


The point-of-sale problem is given top 
consideration in the designing of 
packages for Champion’s customers. 
Here, you will find artists and mer- 
chandising men working hand-in- 
hand to create new, sales compelling 
designs that really move products 
through impulse buying in the stores. 


Here, also, you will find complete 
production of your cellophane or 
glassine bags and roll stock handled 
with positive quality control, with 
timely deliveries to tight schedules. 
Call in one of the Champion Packag- 
ing Specialists, located coast-to-coast, 
for proof of Champion’s ability. 


CHAMPION BAG COMPANY 


4628 West Washington Boulevard 
Chicago 44, Illinois 





== at? 
a = acceleration 
t = time 
This paper follows with a detailed 
description of the theoretical basis 
for this type of weighing system, 
and how the various difficulties that 
were encountered were satisfactorily 
overcome. The complete text of this 
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the impeller and conducts the mate- 
rial back into the plant system. 

Material entering the Massometer 
for measurement falls onto the center 
of the impeller. This material has es- 
sentially zero horizontal velocity. As 
it passes through the impeller it is 
accelerated by the vanes and leaves 
with the impeller with a horizontal 
tangential velocity equal to the 
peripheral speed of the impeller. The 
work done in accelerating this mate- 
rial is the force which is measured. 
This force bears a linear relationship 
to the pounds of material passing 
through the impeller and is indepen- 
dent of density, viscosity, tempera- 
ture, or atmospheric pressure. 

The motor stator and gear housing 
are supported in ball bearings and 
so exert a backward torque equal and 
opposite to the accelerating force. 
This backward torque is opposed by 
air pressure acting on a flexible met- 
al bellows and suitable leverage. Pres- 
sure is controlled through a valve 
positioned by a very small movement 
of the motor stator. The leverage 
previously mentioned is such that 3 
to 15 p. s. i. pressure on the bellows 
represents zero to maximum flow. 


This pressure will operate any con- 
ventional pneumatic recorder, indi- 
cator or integrator. 


The Massometer is extremely fast 
in detecting changes in the rate of 
flow. This is due to the fact that any 
one increment of flow is in the im- 
peller for only a small fraction of a 
second. Other advantages are: 


1. Its small size allows installa- 
tion in crowded quarters. 

2. Only one moving part is ex- 

posed to the material being 

measured. 

is easy to keep clean be- 

cause of its shape. 

4. It is simple to install and re- 
quires only electric service 
and compressed air at 30 
p.s.i. 

5. It may be locked shut to pre- 

vent tampering. 

is light weight (approxi- 

mately 50 pounds) and 

can be handled easily by 
one man. 

7. It can be mounted on a sec- 
tion of vertical 2” pipe so 
that it may be swung in or 
out of line at will. 


w 
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installation. Massometers are made 
having a range of maximum capacity 
from 25 pounds per minute to 225 
pounds per minute. Accuracy is with- 
in 1% of indicated flow from 100% 
to 10% of maximum capacity. 


Moisture content is relatively un. 
important excepting in those appli- 
cations where corrosive materials are 
handled or where the sticky qualities 
of the material are aggravated. Such 
a material might be starch or pow- 
dered glue. 


The impeller in the Massometer 
turns at the rate of 450 revolutions 
per minute. Particles leaving the im- 
peller are travelling approximately 
950 feet per minute and are slowed 
down by striking a metal surface at 
25° included angle. This would un- 
doubtedly break up some small per- 
centage of very weak brittle material. 
This is an abbreviated text from a 
paper presented at the Eighth Nation- 
al Instrument Conference, Chicago, 
Illinois, September 20-25, 1953. The 
full text is available from The Amer- 
ican Society of Mechanical Engineers, 
29 W. 39th St., New York 18, N.Y. 











Brown Bag machines handle all types of dry, free- 
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Increase sales 





flowing materials, particularly your uniform-shaped candies 
of smaller size — economically, with a minimum of filling 
losses. Bring your packeting costs into line by “doing your 
packets up Brown”. Heat sealing units available. 

Let us quote you on your packet requirements. 


package 


BROWN BAG FILLING 







MACHINE CO., INC., FITCHBURG, MASS 


Representative: -Kruse Packaging Machinery, 5807 West 
North Avenue, Chicago 39, Illinois. 






West Coast Representatives: Peter D. Bowley & Assoc., 
210 Mississippi Street, San Francisco, California. 
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More and more, Impulse Buying 
of a product in Self-Service ma 
kets depends on the attractive 
ness and selling impact of the 
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Special Hallowe'en packages for 
Reese's ‘The Original’ peanut but- 
ter cups have been designed to pro- 
mote larger unit sales for the holiday. 
The box weighs |!/. pounds and con- 
tains 24 cups individually wrapped in 
standard wrappers for easy identifi- 
cation. Each box is overwrapped with 
cellophane, printed in 5 colors, or- 
ange, blue, black, brown and white, 
in attractive Hallowe'en design. The 
words "tricks or treat'’ on the wrap 
suggest use to customers. Standing 
behind an open box, the new pack- 
age also doubles as a display card 
for promoting single unit sales. De- 
= by Milprint, Inc., of Milwau- 
ee. 


for October, 1953 





King size candy cigarettes have re- 
placed the regular size in the Lucky 
line of Sylvan Sweets Company and 
are being shipped in new counter 
display boxes prominently marked 
"King Size."’ The new cigarette pack- 
ages retain the same price and the 
established designs, Lucky Smile, 
Lucky Camel, Lucky Pall Mall and 
Chest-O-Luck, with the exception of 
the king size marking. The display 
box also is printed in the style and 
colors used with the former packages. 
Display boxes contain 24 packages of 
cigarettes and are packed 20 to the 
case. Three-unit assorted Superpaks 
are packed 4 dozens to the case. 





Divided polyethylene bags for tie-in 
or joint merchandising of products 
are now on the market as a stock 
item. The bags, made of pure poly- 
ethylene, incorporate a built-in seal 
for maximum strength and are wa- 
ter and air tight when closed. The film 
is chemically inert, odorless, taste- 
less and non-toxic. It is unaffected by 
temperatures from —75° to 185° F, 
and will not adhere to products. Bags 
are offered in a variety of shapes and 
sizes. Made by Plastic Packaging 
Company, Chicago. 


; 
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Egyptian motifs on a gold, fluted 
background make up the design of 
this new, hexagonal-shaped metal 
container imported from England by 
|. D. Company, New York. The con- 
tainer is gold lacquered inside and 
has a double walled plug lid. A gold 
knob on top of the lid matches the 
gold finish of the side fluttings. The 
containers measure 4!/> by 4!/2 by 
45/, inches and are peched 40 to the 
carton. 
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SWEETONE wavee PARCHMENT is the 


most economical grease-proof box pad sold 
today. Now available in Dark Chocolate Col- 
or as well as the Regular White. 





Write “Voday for a new folder con- 


taining actual samples of our complete line 
of Sweetone Paper Products for manufac- 


turing confectioners including: 

Shredded Papers Chocolate Dividers 
Waxed Papers Boat & Tray Rolls 
Globular Parchment Layer Boards 


Embossed Papers Die Cut Liners 
Candy Box Paddings 


George H. Sweetnam, Inc. 


282-286 Portland Street, Cambrid3e, Mass. 





Representatives in Philadelphia, Detroit, 
St. Louis, Chicago, Dallas, New Orleans and Los Angeles 
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Supply Field News 
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White Stokes Company, Inc., Chicago, has named 
Mr. C. T. Rabenau as Chief Chemist in charge of 
new product development and quality control. He 
was formerly vice-president and chief chemist of 
Huter Quest Company, Louisville, Ky. 


Mr. James H. McNamara, retiring dean of the 
sales staff of Fritzsche Brothers, Inc., was recently 
honored at a cocktail and dinner party at the New 





York Athletic Club, New York. Those present: Mrs. 
Elizabeth Adelmann, Thomas J. Coyle, Ray Thomp- 
son, Arthur Howlings, Robert Krone, Fred Hil- 
bert, R. W. Wilmer, Dr. E. H. Hamann, Kenneth 
W. Tracy, Charles Schneider, Mrs. Theresa Spo- 
erer, Ellis Merkl, D. A. Neary, Dr. Ernest Guen- 
ther, Mrs. Marion McNamara, John H. Montgom- 
ery, F. H. Leonhardt, Miss Mary Neary, Fred Leon- 
hardt, Jr.. H. P. Wesemann, Michael McNamara, 
Joseph A. Huisking, Gus Wohlfort and E. P. Mc- 
Donough. 


Polak’s Frutal Works, Inc., Middletown, New 
York announces VANIREX “C” as a replacement 
for Coumarin. It is claimed to be particularly good 
with imitation vanilla flavors and to be highly sol- 
uble. 


Dodge & Olcott, Inc., New 
York, has appointed Mr. Jules 
Bauer as Coordinator of Sales, a 
newly established position within 
the company. He will work close- 
ly with Mr. C. O. Homan, Vice- 
President, and Mr. Paul Sperry, 
Sales Manager, with headquarters 
at the New York office. Mr. Bauer 
has a broad background in ad- 
ministrative and sales activities. 
Formerly he was with General Electric Corporation 
and, later, with Prentiss Hall as assistant vice- 
president and executive director of college sales. 
He also served as a gunnery officer and executive 
officer with the Navy during World War II. 





Jules Bauer 
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J. W. Greer Company has ex- 
panded its Midwest sales force by 
the addition of Mr. C. G. Cockinos 
to the staff September 1. Mr. 
Cockinos, a graduate of North- 
western University, formerly was 
staff assistant in the sales depart- 
ment of the Walter Baker Choco- 
late Company. He covers Chicago 
and vicinity specializing in the 
Greer line of confectionery equip- 
ment, assisting Mr. George S. Dolber, representative 
in that area. 


C. G. Cockinos 


Warner-Jenkinson Manufacturing Company, St. 
Louis, has broken ground for construction of a new 
building which will add nearly 15,000 square feet 
to its present plant facilities. 


Shellmar Products Corporation, announces the 
formation of a new foreign affiliate, Shellmar Pape- 
lera Industrial, C.A., located in Caracas, Venezuela. 
The new company is an association of Papelera 
Industrial, leading paper converters affiliated with 
the well known Mendoza business interests, and 
Shellmar. Mr. S. P. Congdon, formerly of Shellmar 
de Mexico, is production manager of Shellmar’s 
new affiliate. Mr. Francisco Mendoza A., General 
Manager of Papalera Industrial, became president 
of the new enterprise. The Venezuelan affiliate is 
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perience needed to solve it. For 

more than twenty years, Lynch en- 
gineers have worked with industry 

in providing better packaging, meas- 

ured by any of the many standards 
of performance. They’re ready to 
help you, too, at any time. Just call 

or write. 





Par an 1CE CREAM WRAP.O-mATIC ci oi 
COMPRESSORS SANDWICH CANoY & CoOKe PACKAGH 
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great many different things 
p really better packaging. 
package appearance is 
e of many goals to consider. 

er instance, it may be that your 
fhajor problem is saving manpower 

or reducing maintenance costs—im- 
: g general operating efficiency. 
fatever the problem—where 
bet? packaging is concerned— 
Lynch engineers have had the ex- 
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the ninth in the Shellmar group of service plants 
around the world. 


The Givaudan Corporation elected Mr. E. R. 
Durrer President of the company and its affiliate 
companies. Other officers elected by the Board are: 
Mr. F. N. Bangs, Vice President and Secretary ; 
Mr. H. F. Duffy, Treasurer; Dr. Max Luthy, Vice 
President in Charge of Production and Research; 
and Mr. R. E. Horsey, Vice President in Charge of 
Sales. Mr. Hans Kessler continues as Sales Man- 
ager of Givaudan Flavors Inc. 


Corn Industries Research Foundation, Inc., elect- 
ed as their president Howard G. Wascher, Chairman 
of the Executive Committee of Corn Products Re- 
fining Company. 

George F. Reid Co., Lakewood, Ohio, a bulk food 
brokerage company, has been sold to Les Drusen- 
dahl. George Reid is retiring. L. G. Drusendahl will 
continue to represent the same principals. For the 
last four years, Mr. Drusendahl has been a Techni- 
cal representative for the Hubinger Co., in Keokuk, 
Iowa. He will still be connected with Hubinger Co. 
as he will continue to supervise the Ohio territory 
for them. 


e@ Robert C. Butler, Robert E. Heany, Henry L. 
Webster, and Robert L. Wilson have been elected 
vice presidents of the Wrigley Company. 
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Speed Makes The Difference! 


450 CARAMELS CUT and 
WRAPPED EVERY MINUTE 


IDEAL HI-SPEED 
WRAPPING 


MACHINE 


Speed that's al- 
ways dependable— 
Safety that can be 
counted on—maxi- 
mum production at 
least cost—that's 
the Ideal Special 
Caramel Wrapping 
Machine! 


Only 2 personnel 
required for 
this entirely 
automatic op- 
eration. 


with 
















Write today for FREE 
Brochures. 


IDEAL WRAPPING MACHINE COMPANY 





Apex PAPER BOX CORPORATION 


319 W. Superior St., Chicago 10, Ill. 


ALLAN HUMASON 
HEART SPECIALIST 
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Patents and 
Book Reviews 





2,612,833 
METHOD OF AND APPARATUS FOR BINDING 
BOXES 


Chester M. MacChesney, Chicago, Ill, assignor to Acme 
Steel Company, Chicago, Ill., a corporation of Illinois 
Application December 22, 1944, Serial No. 569,383 

78 Claims. (Cl. 100—2) 


1. The method of binding a package with a flexible binder, 
which comprises the steps of drawing out a length of said 
binder from a source of supply, cutting off said length of 
binder, moving the ends of said length toward each other 
with the intermediate part of the binder unsupported to 
cause said length of binder to form a loop by gravity, passing 
a package into said loop, then effecting further relative move- 
ment of said ends toward each other to draw said binder 
taut around the package with its ends overlapping, and 
then securing said overlapping ends together. 


MANUFACTURE OF EDIBLE PLASTICS 2,557,135 


Clarence E. Nelson, Chicago, and Edward K. Kuhles, Wil- 
mette, Ill., assignors to Kraft Foods Company, a corpora- 
tion of Delaware 

Application February 10, 1945, Serial No. 577,260 
2 Claims. (Cl. 99—118) 


A method of manufacturing an oleaginous edible plastic 
substance which comprises preparing a material containing 
about 80% of an edible fat which is normally non-liquid at 
normal atmospheric temperatures but which can be liq- 
uefied at temperatures considerably below 212° F., heating 
said material so as to liquefy the fat and thereby render 
the material capable of flowing, then mixing said heated 
material with an innocuous liquid, said innocuous liquid 
being capable of evaporating at a pressure which is lower 
than the pressure at which said innocuous liquid and said 
heated material are mixed and at a temperature which is 
below the point of solidification of said edible fat, then 


2,638,388 
ADJUSTMENT MEANS FOR THE ROLLS OF MUL- 
TIROLL CHOCOLATE AND LIKE REFINING 
MACHINES 


Allan A. Tunley, Peterborough, England, assignor to Baker 
Perkins Limited, Peterborough, England 
Application March 25, 1950, Serial No. 151,877 
In Great Britain April 11, 1949 
2 Claims. (Cl. 308—61) 
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1. In a roll refiner for chocolate and the like, the combi- 
nation including: a frame; a plurality of pairs of vertically 
spaced levers pivotally mounted at one end to said frame; 
horizontally disposed refining rolls rotatably mounted be- 
tween each pair of levers and intermediate the ends of said 
pairs of levers, the lowermost of said rolls being fixed 
against vertical movement; links connecting each pair of 
said levers with each adjacent pair of said levers at the ends 
remote from the pivotal ends of said levers; and adjustable 
self-locking means for varying the length of each of said 
links and permitting adjustment of the nip between each 
end of any two selected refining rolls without affecting the 
nip between other refining rolls. 


2,638,329 
APPARATUS FOR TREATING CHOCOLATE OR 
THE LIKE 


William G. Weygand, East Meadow, and Jack Swendsen, 
Lynbrook, N. Y., assignors to Wegner Machinery Cor- 
poration, Long Island City, N. Y., a corporation of New 
York 

Application June 5, 1947, Serial No. 752,586 
3 Claims. (Cl. 259—108) 
1. In apparatus of the character described, in combination, 

a vessel having a smooth interior surface comprising a cyl- 
indrical outer wall, a concetnric cylindrical colume and a 
bottom between them, agitator structure for the region 
between the column and the outer wall, said agitator struc- 
ture including a frame having vertical members respectively 
adjacent the wall and column and a horizontal member 
adjacent the bottom, supplemental stirring members con- 
necting said upright members, and scraper blades removably 
hinged at the edges of said upright members and lower 
member, for scraping the cylindrical wall, central column 
and bottom respectively, a shaft traversing the central col- 
umn and means removably securing the inner one of said 
upright members to a portion of the shaft above the column, 
said blades and members including parts freely separable 
upon sliding the blades longitudinally relative to the mem- 
bers, for providing the aforesaid removably hinged attach- 
ment of the blades to the members. 











Boats of cocoanut bonbons, over-wrapped with cellophane 
printed in red, white and blue on the sides and bottom, 
are being merchandised by Pitt Chocolate Company, 
Pittsburgh. The unprinted top of the package permits a 
clear view of the colorful bonbon variety inside, includ- 
ing chocolate,. vanilla, strawberry, lemon and lime. The 
bonbon boat contains 14 pieces and weighs 8 ounces. A 
similar design is used for a 6!/> ounce package containing 
7 chocolate-covered cocoanut almond Bon Bars. 


for October, 1953 





“Take Me Home’ 
appeal! 
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Here is the real secret of impulse buying that 
leads to bigger candy sales. Crystal Tube pack- 
aging gives your candy the irresistible appeal 
that fairly shouts "pick me up, you'll like me fine!”’ 
Whether it's plain or printed, this modern trans- 
parent packaging adds the fresh, clean look 
which is a vital part of modern candy merchan- 
dizing . . . and it effectively controls moisture 
gain or loss, keeping your stock "fresh" longer. 
You can always count on friendly, expert packag- 
ing assistance when you 
consult Crystal Tube. 
Write or phone today! 





STAL T 
PORAT 


6625 W. DIVERSEY AVE CHICAGO 3 
Phone NAt r-46 


UBE 
ION 


IL 


Sales Offices in Principal Cities 
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ART GALLERY—Imported from England. 
Container lids are cleverly designed to serve 
as framed pictures to be used as wall decora- 
tions. Packed 48 containers to a carton in 
assortment of 4 designs, 12 of each. Inside 
dimensions: 6!/2" x 5!/2" x | 13/16". 





Canadian orders filled from Montreal warehouse. 


| Add the "WHIPPET” MARKER 


for Conveyor Line Efficiency 


Easily adaptable to 
your present lines— 
automatically marks 
production runs of car- 
tons, packages, etc. 
Friction between Mark- 
er and moving pack- 
age imprints date, 
code, or any other in- 
fo mation. No oscilla- 
tion of printing drum. 





Inking : , ae felt roller and self-contained reservoir— 
interchangeable rubber type——wicely used in candy field. 
Send for FREE catalog. 


THE INDUSTRIAL MARKING 
2 St etl COMPANY, INC. 


| __—« 454 BALTIC ST. DEPT. MC 


FT Saheb Ses Seine Gian So om 
pare (attach label or copy) 
as per attach samples 
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Glycerol 


Edited by Carl S. Miner and N. N. Dalton, xiv plus 
460 pages, illustrated, 1953. Price $12.00. (Reinhold 
Publishing Corp., 330 W. 42nd St., New York 36, N. Y. 

An American Chemical Society monograph invites 
close inspection. This book, jointly authored by qualified 
industrial experts is quite complete. History and Eco- 
nomics, Natural Sources, Production Methods: Refining, 
Standards, Analysis, Physical and Chemical properties, 
Derivatives, Biochemical Uses, and Physiological Ac- 
tion, being covered. The chapter on uses is perhaps not 
as extensive or as detailed as one might expect. 

This is an excellent reference for chemists and users 
of glycerol. The excellent tables and graphs are invalu- 
able. The lists of selected reference readings should 
prove helpful. 

The importance of glycerol or glycerin as a solvent 
for flavors is indicated by several tables, e.g., Solubility 
of Vanillin and Coumarin in aqueous glycerol. And the 
economical stable, glycerine—corn syrup vehicle for 
vanillin and coumarin is cited. 

Recent developments and applications are included. 
The nutritional value of glycerol is proved. The mono- 
and di-glycerides, important emulsifiers, and other 
derivatives such as glycerol monostearate used in some 
candies, are discussed. 

This reviewer was disturbed by a statement in the 
Preface, “It has been twenty years and more since a 
book on glycerol has been published.” “Glycerin: Its 








A specially designed package which combines strong eye 
appeal with good cushioning is being used by Brigham’s 
of Boston for merchandising one pound boxes of peanut 
brittle. The bottom of the box is a partitioned corrugated 
tray and the top is a standard window box cover. Small 
squares of the corrugated are interleaved with the brittle 
for maximum protection against breakage and to prevent 
sticking in warm weather. Filled boxes are machine wrap- 
ped in cellophane. The boxes are shipped flat, set up 
quickly with the aid of a jig. Designed by Sherman Paper 
Products Corporation, Newton Upper Falls, Massachu- 
setts. 
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The reason is simple. 


DANIELS does not compromise with quality. 
In design, material and craftsmanship, every detail 


that is important to you is also important to us. 





ng eye ee 
igham . We invite Inquiries sheets and rolls . . . glassine, plain and embossed @ sylvania cellophane, 


There is co DANIELS product to fit your needs, for candy wraps, in 





peanut metallic foils @ laminated papers @ special Heat-Seal” papers. 
gated 

. Small 

“ae PREFERRED PACKAGING SERVICE 
> wrap- SALES OFFICES: Rhinelander, Wisconsin 


set up Chicago, Illinois . . Philadelphia, Pennsylvania . . Akron, Ohio 
) Paper RUINELANDER, WISCONSIN Denver, Colorado . . Dallas, Texas . . Los Angeles, California 


ssachu- ; p - 
creators - desiqners - multicolor printers 
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Whatever your product... 
Whatever your packaging 








gq DIXIE PRODUCT 
TO FIT YOUR NEEDS! 


For over 30 years, Dixie has been a leader in 
converting and manufacturing custom protective 


packages for the food industry. 


This long experience plus Dixie’s modern plant 
facilities, is your assurance of the finest packaging 


for your product. 


ps fF > 4 § oe 


DALLAS + MEMPHIS + WASHINGTON, N. J. + MEXICO, D. F. 
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Industrial and Commercial Applications,” by Georgia 
Leffingwell and Milton Lesser, appeared in 1945 and 
seemingly was overlooked by the editors of this treatise, 


The Holiday Candy Book 


Virginia Pasley, xv plus 123 pages, illustrated, 1952. 
Price $3.00. (Little, Brown and Company, Boston, Mass.) 

From the first chapter, “Candy is Fun,” to the final 
page, you will enjoy this book of household recipes. Per- 
haps, you have a friend for whom a gift of such a book 
as this would be most appropriate. 

Recipes for candy suitable for the four seasons of 
the year, Winter, Spring, Summer and Autumn holidays 
are presented and in addition, childrens’ candies and 
larger recipes for a few selected items are given. 

We counted 63 recipes or formulas and tried one for 
a caramel. This recipe made very good candy, though 
next time, we'll try a double batch! 

If you'd enjoy trying your hand in the kitchen at mak- 
ing some candy, this is your book. 


Tablet Making 


Arthur Little and K. A. Mitchell, 123 pages, illustrated, 
1951. Price 15 schillings. (The Northern Publishing Co., 
Lid., 37 Victoria Street, Liverpool, 1 England). 

This book gives the background and tells all about 
compressed tablet making. Complete details of manv- 
facture are thoroughly given, including the installation 
and care of equipment. Medicinal and confectionery 
formulations are presented, e.g., mentholated throat tab- 
lets, breath tablets, lemonade tablets, and peppermint 
tablets. 

If your plant produces compressed mints and you 
want to know more about fabrication or machinery, this 
book will be found extremely helpful. 





Full-color, rotogravure printed cellophane bags in four 
different designs are being used by Clown Confection 
Company for its 10 ounce Stay Fresh marshmallow pack- 
age. Illustrated on the front of each of the four is a dif- 
ferent use for marshmallows, while two of Pillsbury's grand 
national prize winning recipes for marshmallow desserts 
are reprinted on the back side of all of the bags. About 
half of the bag's face is unprinted, permitting a clear 
view of the enclosed, colored marshmallows. Designed by 
Milprint, Inc., Milwaukee. 
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Lemon, Orange, Lime, Wild Cherry, Pineapple, Stik-O-Pep, Cryst-O-Mint, 
Butter Rum and Butterscotch are the 9 flavors of the hard candy Life Savers rolled 
and spun on AMF Rose Automatic Batch Rollers for Life Savers Corp., Port Chester, 
N. Y. Each Batch Roller feeds a piece-forming machine which stamps over 3,500 Life 
Savers per minute! 


Life Savers Corp. has substantially reduced scrap and malformed pieces and 
makes better utilization of their labor force since the installation of these machines. 
Their General Manager says: “Our battery of 12 AMF Rose Automatic Batch Rollers 
has resulted in a very worth while labor saving. We have assigned more than half the 
operators formerly required—when we have spun our candy by hand—to other produc- 
tion jobs. Also, we have been able to shift elsewhere several men who worked on the 
cooling tables. AMF Rose Automatic Batch Rollers give us more consistently uniform 
candy “rope” without manual handling. We feel that this is another step forward in 
improving the quality of a quality product.” 

Write for literature on AMF Rose Automatic 


Batch Rollers and Candy Wrapping Machines. 


Ten of the battery of 
12 AMF Rose Automatic 
Batch Rollers at Life 
Savers Corporation. Per- 
sonnel keep machines 
loaded with flavored, 
hard plastic candy; bal- 
ance of operation is com- 
pletely automatic. 


Batch is revolved intermittently on 
tapered rollers and fed, without twisting, 
into a series of wheels which form a perfect 
rope of the exact size required. Irregular 
hand-spinning eliminated. Variable Speed 
Drive unit assures perfect synchronization 
With piece-forming machine. Optionally 
equipped with electric, gas or steam heaters. 


AMERICAN MACHINE & FOUNDRY COMPANY 


Exclusive Sales Agents for the U.S. and Canada for Rose Bros. (Gainsborough), Lid., England 
511 Fifth Avenue, New York 17, N. Y. 





West Coast Sales & Service Headquarters, 1258 Mission Street, San Francisco 3, California 
Southwest Sales & Service Headquarters, 2106 Irving Boulevard, Dallas 2, Texas 
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Helpful Books for Candy Plant Executives 





Just Published 


Profits Through Cost Control 
for 
Manufacturing Confectioners 


by Frank Buese and Eric Weissenburger 


This booklet is a complication of five articles which 
appeared in The Manufacturing Confectioner during 
the last two years. This material deals with the prob- 
lems of cost control in candy plants, including plan- 
ning for profit, controlling material costs, labor costs, 
distribution costs and overhead costs. The emphasis is 
on planning operations so that a profit will be made, 
and in detecting those factors which will adversely 
affect profit before they can seriously cut the planned 


profit. 


How to Salvage Scrap Candy 


by Wesley H. Childs 


This booklet is a complete revision of the authors work 
“Modern Methods of Candy Scrap Recovery” pub- 
lished in 1943. A considerable amount of information 
has been collected since that time on methods and tech- 
niques of salvaging scrap candy. This booklet covers 
all types of candy, and gives many practical and eco- 
nomical ways of converting scrap candy into a useful 
form for re-use. 








A Text Book on Candy Making 


by Alfred E. Leighton 


Here is a textbook where the reader can learn the basic 
fundamentals of candy making, the “how” and “why” 
of the various operations in non-technical terms. Par- 
ticular attention is given to the function of raw materi- 
als, and why each is included in a formula. 





Candy Buyer’s Directory 


The only directory of candy manufacturers published, 
it lists the major wholesale manufacturers with the 
types of candy that they supply. There is also a cross 
index by type of product. This volume also includes 
a directory of candy brokers listing over 800, with 


the lines that they carry. 








(1) How to Salvage Scrap Candy 
$2.00 


[-] Candy Buyer's Directory 
$4.50 


[] A textbook on Candy Making 
$6.00 


) Profits Through Cost Control 
$2.00 
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Book Department 
The Manufacturing Confectioner 





Publishing Company 
418 N. Austin Blvd. 
Oak Park, Illinois 


Gentlemen: 
Enclosed is my check for $................ to cover the cost of the books I 
have checked at the left. 





THE MANUFACTURING CONFECTIONER 








c] 








andy 


ors work 
y” pub- 
yrmation 
ind tech- 
t covers 
and eco- 
a useful 


iblished, 
with the 
a cross 
includes 
0, with 


STIONER 











Liven up your 
chocolate assortment. | 








Mrs. Stevens Candies packs its chocolate assort- 
ment in two styles. One is a straight chocolate 


| assortment, and the other contains five pieces 


coated with bon bon coating, in pastel colors. 


| In all other respects the boxes are identical. How- 


ever, there is a very definite difference in the 
sales. Those packages with bonbons outsell the 
straight chocolate assortment by about three to 
one. The only conclusion that can be drawn is 
that the consumer is attracted by the colorful 
bonbons in the package, and that this eye-appeal 
is reflected in sales. The picture on the front 
cover of this issue shows another package in which 
bonbon coating is used effectively to set off the 
chocolate pieces, and draw attention to the box. 
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automatically 







AMSCO A4-Shad 

AUTOMATIC JAW BAG 
SEALING MACHINE with 
AUTOMATIC VACUUM LABELER 


The most widely used automatic header label sealer... 
for no other machine combines these essential features: 


@ Positive label feed © Quick, simple label changeover 
@ Wide range of label sizes, shapes and materials 

@ Seals ALL types of heat sealable bag material 

itive and dependable hole punching. 


MSCO 


PACKAGING MACHINERY, INC. 


31-31 48th Avenue Long Island City 1, N. Y. 
Specialists in Diversified Packaging Equipment. 
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Its Your turn at bat.. 


WHEN YOU USE 
NASHUA PRINTED WRAPS 


The winning run is the appearance of your product at the retail level. 
Many a famous confection — like the one shown here — is at the top of its 
league with the help of a wrap made by Nashua. One part of this Nashua 
packaging success is the cleanly-printed waxed paper for individual B.B. 
Bats. And, a bright, eye-catching Nashua merchandising band is used witha 
plain box, to protect the contents and to give the complete unit extra buy 
appeal. 
Write to Nashua today for samples of wraps we have designed and printed 
other leading firms. Tell us about your specific problem. We will go to 
work on it immediately, at no 
obligation to you. 
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ASHUA CORPORATION 


55 FRANKLIN STREET 
NASHUA, NEW HAMPSHIRE 







bs 











Everything in Flexible Packaging that Sells 
\ DESIGN / PRODUCTION 





PRINTED FILM © WAXED WRAPPERS ¢ BOX PAPERS © BOXSTAYS © GUMMED PAPERS ¢ MEAT 
SEAL PAPERS © FLOCKED PRODUCTS « PARTY PAPERS . PRINTED BANDS © CORRUGATOR’S TAPE 
SEALING TAPE . MOISTENING MACHINES . PAPER P 
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The complexities of marketing today require 
the belp of a great number of experts. One of 
the most important is the label expert, who must 
fashion a label that will stand out among the 
multitude of packages on crowded shelves. 


Points for Successful 
Self-Service Labeling 


HE variety of products sold via 

self-service is widening every day. 
A recent survey has established that 
when a shopper is left to herself to ex- 
amine at will products offered on a 
self-service basis, she will buy up to 
50% more than she will buy if she is 
bothered by the importunities of a 
clerk. This is why the variety of prod- 
ucts being offered in retail stores of 
all types on a self-service basis is 
rapidly increasing. 

The package has become the sell- 
ing agent. To facilitate their mechan- 
ical production and keep down costs, 
package shapes and sizes have become 
pretty well standardized. What dis- 
tinguishes one package from others 
in its same general class is the way 
it is sealed and labeled. Labeling has, 
therefore, become a key to merchan- 
dising success. 

True, advertising can still familiar- 
ize the public with a product and a 
brand. It can still perform a certain 
amount of preselling. But how effec- 
tively a product is presented to the 
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shopper at the point-of-sale in rela- 
tion to its competitors has become 
the basic criterion determining how 
well the item will sell. For we know 
now that some 45% of all retail store 
purchases are made on an impulse 
generated in the shopper through his 
or her attention being attracted by 
the item itself. 

Seals and labels have, therefore. 
whether on the package or directly 
attached to the product, as on a gar- 
den tool, assumed a revolutionary 
importance in the merchandising of 
nearly everything from cosmetics to 
mechanical lawn mowers. 

Designing a seal or label is no 
longer the simple matter it once was 
for many products and was even as 
recently as a year or two ago. Lab- 
eling of many of the items now sold 
by self-service was formerly merely 
a matter of identifying the manufac- 
turer's name. But that’s all over now. 
A change has taken place which many 
progressive manufacturers clearly rec- 
ognize. Instead of monkeying ama- 


teurishly with this problem of label- 
ing, the complexity of which 
self-service has immeasurably inten- 
sified, they now engage specialists 
to handle this task for them. 
The following list presents most of 
the major questions confronting a 
manufacturer attempting to develop 
a label with genuine impulse-buying 
appeal—one that will stand out from 
among competitive labels and will be 
so persuasive it will prompt the shop- 
per to purchase. Posing these ques- 
tions to himself, and attempting to 
answer them, is any manufacturer's 
first step toward successfully mer- 
chandising any one of his products 
now offered, or which can be offered, 
on a self-service basis. 
Check-List for Labeling a Selfj- 
Service Product Successfully 

1. Does the label present the brand 
name unmistakably both in posi- 
tion and style? 

2. Is the company’s name given due 
prominence? 

3. Does the label clearly identify 

the product? 
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Can you afford 


NOT to use this high-speed 


automatic ‘Elec-tri-pak| line? 








Here’s filling equipment that returns 
30% to 50% on your investment annually 


You save 3 big ways with an automatic Elec-tri-pak 
weighing and filling line—through reduced labor 
costs, higher production, and cost-reducing accuracy. 


Automatic Elec-tri-paks reduce costs because they 
require no operators. There’s no lost production 
because of operator fatigue, rest periods, and the 
like. You fill containers at any speed you require. 


Accuracy Guaranteed 


You also save money because Elec-tri-pak accuracy 
is guaranteed. That protects you against underfill 


complaints too. 


Are you interested in this kind of service and sav- 
ings? Savings that return 30% to 50% annually on 
your investment? Then be sure to investigate an 


automatic Elec-tri-pak line. 


TRIANGLE PACKAGE MACHINERY CO. 


6643 West Diversey Blvd., Chicago 35, Ill. 


SALES OFFICES: New York, Newark, Baltimore, Boston, Atlanta, 
Dallas, Denver, Los Angeles, Portland, Ore., Montreal, Mexico City. 





. Does the label tie in with the 
company’s advertising? 

5. Does the label reflect the quali- 
ties of the product? 

6. Does the label convey all the in- 
formation required by Federal 
law? 

. Does it comply with state and lo- 
cal regulations in all places where 
the product will be offered for 
sale? 

8. Does the label provide adequate 
blank space for the retail store’s 
imprint of the price? 

9. Is the design sufficiently distinc- 

tive to attract attention? 

| 10. When the product is displayed 

with competitive products, will 

its label, as planned, stand out as 
against the competitive labels? 

| 11. Are the label colors appropriate 

for this class of product? 

12. Will the colors under considera- 
tion show up equally well under 
both incandescent and fluorescent 
lighting? 

13. Does the label convey a pleasing 
impression both from a long and 
a short range view? 

| 14. Does the label carry a self-selling 
story? 

15. Are the words of the sales story 
so simple that even semi-literate 
persons and children can under- 
stand them? 

16. Does the label possess both appe- 
tite and taste appeal? 

17. Is the label sufficiently informa- 
tive as to the product’s ingredi- 





_ 
os 
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ents, uses and directions for use? 
18. Is the label of a shape making 

it suitable for application by ma- 

chine rather than by hand? 

19. Are all its components—material, 
colors, type style and adhesive 
in long supply, or is there a 
chance any of them may become 
scarce, necessitating substitution 
or change? 

). Are the cost of the label, the ad- 
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RIBBONS 


BOWS and ROSETTES 
for your CANDIES 
Satin— Chiffon Tinsel 
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hesive proposed and the intended 

method of application the lowest 

possible consistent with the ef- 

fects desired? 

Does the label possess touch as 

well as-eye appeal? 

. Is the label resistant to soilure 

and abrasion? 

Does the label identify the prod- 

uct with others of the same fam- 

ily and brand instantly from a 

distance? 

Does the copy tell a forceful sales 

story? 

Does the copy follow a logical 

sequence, easy for the reader to 

grasp? 

26. Is the lettering easily readable 
by a near-sighted person? 

A recent national survey of retail 
store managers has established that 
in their opinion 8 out of every 10 
items they handle are so badly la- 
bled as to be entirely lacking in im- 
pulse-buying appeal. Yet we are in 
the midst of a dramatic merchandis- 
ing revolution from clerk to self-sell- 
ing. The product today must sell it- 
self. It must depend on its own 
attention-winning appearance. The 
package is for most products the 
main selling aid. The key to the buy- 
ing appeal of a package is the label. 
To improve, or even to hold a com- 
petitive position under today’s self- 
service merchandising, a manufac- 
turer should give every bit as much 
attention to his labeling as he does 
to his advertising. He should assure 
himself that the label on each of his 
products subjected to the strain of 
self-selling meets a multitude of ex- 
acting requirements—that through 
exceptionally skillful use of design. 
color, copy and typography, it will 
favorably attract the attention of 
shoppers and successfully stimulate 
their impulse to buy. 


21. 
23. 


24. 


25. 
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CODE DATERS 
NAME MARKERS 
PRICERS 


Gummed Tape Printers 
For The Candy Industry 


Write for information 
KIWI CODERS CORP. 


3804-06 N. Clerk St., Chicago 13, lil. 
PRPPPPPPPPIPPPPPIIEIIIEN 
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GLASSINE For 
INTER- 
LEAVERS 


WRAPPERS 
AND CUPS 








STICK-PROOF 
BULK 
CANDY 
BAGS 








DECORATED 
BUNDLE 
WRAPS 








INDIVIDUAL AND BULK 
GREASEPROOF 


POP CORN 
BAGS 








Let THILCO solve your 
PRODUCTION problems 
with these Auccional 
PROTECTIVE PAPERS 







CHOCOLATE 
DIP 
PAPER 


(SUPER-CALENDERED) 


a 





GREASEPROOF 
DUPLEX 
The accent is on sanitation, preserved 
flavor, lasting freshness and NUT BAGS 

packaging versatility when you use 
Thilco protective papers. This line of 
confectioner’s “specialties” ranges 
from individual non-sticking wrappers 





ar. . . MOISTURE 
of the tiniest size to large moisture- ~ VAPOR-PROOF 
vapor proof wrappers and bags for 
bulk packaging and storage. Besides CASE 
affording maximum functional LINERS 


protection most Thilco papers can 

be decorated to add measurably to 
your product’s sales appeal. You save 
time and money too, because all 

these papers come from our one single 





MOISTURE-PROOF 


z 
e. 
A 


source mill. We'll be glad to have a FRUIT 
representative tell you more. Simply POWDER . ONS 
write us — No obligation, of course. \ 
ENVELOPES 













Thileo Papers Include: 


Glassines and Greaseproofs, 
Woter-Vapor Barriers, Special 
Treatment papers, MG and 
MF Krafts and Specialty Bags 
— most of them con be cus 
tom DECORATED to your ex- 
act requirements. 


NEW YORK © CHICAGO 
DETROIT © MINNEAPOLIS 





PROTECTED 


by ‘Riegel 








RIEGEL’S POUCH PAPER A HIGHLY PROTECTIVE, 
HEAT-SEALING WRAP THAT PEELS CLEANLY FROM 
CANDY. MADE. COATED AND PRINTED BY RIEGEL, 


More than 600 Riegel Papers are 
now proving their value for many 
of the nation’s best-selling brands. 
It is the greatest variety of pack- 
aging papers available from any 
one source. 


Somewhere among this wide se- 
lection you may find a better or 
more economical paper to protect 
your product. If we don't have just 
what you want, we can usually 
“‘tailor-make"’ a new paper to your 
specifications. 

Write us now and tell us what 
you want paper to do for you. 
Riegel Paper Corporation, P. O. Box 
170, Grand Central Station, New 
York 17, N. Y. 


Tailor-made Packaging Papers 


el 


GLASSINES AND GREASEPROOFS 
Plain e Waxed e Printed e Lacquer-Coated e Laminated 
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FULLY AUTOMATIC CONTINUOUS 
TEMPERING 
MACHINE 





Sa a er 


LATINI REVOLVING PAN 


Unusual bowl shape permits 10% to 15% 
larger charges, alone paying for pan in a 
short time. Sanitary and sturdily built for a 
long silent life. 





"*SYSTEM LAUENSTEIN" 


ABSOLUTE ACCURACY IN TEMPERING REGARDLESS 
OF INITIAL CHOCOLATE TEMPERATURE 


COATER TEMPERING 


Chocolate direct from melting tank through 
tempering machine to coaters continuously. The 
unit will reduce the temperature from as high 
the moulding machine. Chocolate as 130° F. to 84° F. and back to 88° F.-91° F. 
bars or coating will have proper Precise tempering avoids under and over- 
snap. temper. 


CHOCOLATE MOULDING 


Any fillers, nuts, cereals, etc., can 
be incorporated in the chocolate, 
and continuously tempered for 





Representatives: 
CHOCOLATE MOULDING 
T. C. WEYGANDT CO. 
165 Duane St., New York 13, N. Y. 


HOHBERGER 
CONTINUOUS BALL MACHINE 
Up to 1200 Ibs. per hour. 

Forms filled or plain balls, barrels, unusual 
shapes and sunbeam starlights. 


COATER TEMPERING 
JOHN SHEFFMAN, INC, 
152 W. 42nd St., New York 13, N. Y. 











ao 


2TIONER 


Highest production on 
filled or plain candies 
with variable speed 
drive. 





pops. 

Sharp edges eliminated. 

200 perfect pops per minute 
guaranteed. 


of straight sugar fondant with 
proper doctoring or any 
amount of corn syrup. 


HOHBERGER LATINI DIE POP Hohberger Continuous BERKS HARD CANDY 

| CONTINUOUS MACHINE CREAM MACHINE BATCH MIXER 
HARD CANDY The only high speed pop form- The Berks mi:er incorporates 
CUTTER ing machine to make seamless Up to 2000 pounds per hour color and flavor and kneads 


the candy the same as by 
hand. No discoloration. Over 
50 users with from one to fif- 
teen units—over 160 in opera- 
tion, 


John Shelfman , Inc. 


152 WEST 42ND STREET 


NEW YORK 36, N. Y, 
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This is the second and final install- 
ment of Hand Roll Creams. The first 
section appeared in our September 
issue. 


HAND ROLLED CREAMS 


by WALTER RICHMOND 


Part II 


Superintendent, Norris Candy Company 





Walter Rich- 
mond, the author 
ot this articie, is 
plant superin- 
tendent at the 
Norris Candy 
Company, Atian- 
ta, Georgia. He 
is well known to 
this industry 
through his book 
"Candy Produc- 
tion Methods 


and Formulas", published by The Manufac- 
turing Confectioner Publishing Company. 
This article is a chapter from Mr. Richmond's 
new book, to be published next spring. This 
will be primarily made up of formulas and 
methods for the manufacture of high grad 

confections, such as are produced by retail 
confectioners and high grade wholesale 


package goods houses. 
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Formula + 7 


BUTTER CREAM MILK CHOCOLATE PECAN CLUSTER 


Use formula #6 for hand rolled butter creams. Make patties 
about 114 inches across and % inch thick. When centers are firm 
enough to dip, coat with a thin coating of milk chocolate and 
spread a milk chocolate coated pecan cluster over the top of the 
pattie. 


MACHINE COATED PATTIES 


Mix pecans in a pan of chocolate, taken from the coating 
machine. Divide the mixture into four parts by placing it in four 
small pans. Place two girls on each side of the delivery belt. Each 
girl holds one of the small pans of the chocolate-nut mixture in 
her left hand. Coat the cream pattie on the dipping machine. As 
the dipped centers are transferred from the wire belt to the deliv- 
ery belt, each girl takes enough nut-chocolate mixture from the 
pan to form a small cluster. She then places the cluster on top of 
the pattie and spreads it so that the top of the pattie is evenly 
covered with the nut cluster. 

REMARKS: This is a very fine combination that has an excellent 
eating quality. 


Formula + 8 
HAND ROLLED BUTTER CREAMS # 2—COLD PROCESS 
Small Batch Ingredients Large Batch 
Hand Made Machine Made 
20 lbs medium granulated sugar 100 lbs 
1/5 tsp Cream or tartar 1 level tsp 
1 qt Fresh milk 5 qts 
3 qts Water 2% gals 
2 lbs Unsalted sweet butter 10 lbs 


% oz (or more) Vanilla flavor 2% ozs (or more) 


PROCEDURE: Place sugar, cream of tartar, milk and water in 
cooking kettle. Follow general instructions for making hand rolled 
creams. Cook 244 degrees Fahr. Pour onto cream slab or beater. 
Cool to as low a temperature as possible (90-95 degrees). Start 
creaming batch and add flavor. Cream up the batch and allow it 
to sweat back. When fondant has sweated back, knead it by hand, 
or if made in cream beater machine run machine, to soften the 
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... they Il 
ms boost 
your 
sales 


— LUE MAGIC! 


Southern Belle Pecans are avail- 
able in halves or pieces of various 
sizes. All are consistently of the 
very highest quality. 


Southern Belle Pecans are assist- 
ing greatly in increasing the 
eye and taste-appeal of the 
products of America’s leading 
candy manufacturers. We invite 
you to get details and prices today. 






OUTHERN ). 
Bee AL 


SHELLED AB 


Ml | | . | aa #e , ¢ 


SOUTHERN PECAN SHELLING COMPANY 





GUILBEAU STATION - SAN ANTONIO, TEXAS 


for October, 1953 Page 59 








fondant. Place fondant in mixer, add butter in small pieces and 
run mixer until butter is well mixed in with the fondant, or 
work the butter into the fondant by hand. Roll centers by hand 
or by means of a hand roll machine to desired size. Let set until 
crust has formed on the centers and they are firm encugh to handle. 
Hand dip or coat on chocolate coating machine in a mixture of 
75% chocolate liquor and 25% dark sweet vanilla chocolate. 

This batch contains no salt, which is unusual for butter creams 
but the creams have a very fine eating quality. 

For chocolate flavored butter creams, reduce the cooking tem- 
perature two degrees and add 3 to 4 pounds of melted chocolate 
liquor to the large batch or % to 1 pound to the small batch. 
Add liquor chocolate before adding butter. 

NOTE: Creams to be rolled by hand can be cooked about two 
degrees lower than creams to be formed by machine. 


INVERT SUGAR BATCH 


10 pounds of invert sugar can be substituted for the cream of 
tartar in the large batch or 2 pounds invert sugar for the small 
batch. The creams containing the invert sugar will mellow down 
and become softer than the creams made with cream of tartar. 
NOTE: 1% ounces of anti-oxidant can be added to the large batch 
or % ounces to the small batch. 


Formula + 9 

HAND ROLLED BUTTER CREAM # 3—COLD PROCESS 
Small Batch Ingredients Large Batch 
Hand Made Machine Made 

17 lbs Medium granulated sugar 85 lbs 

3 lbs Invert sugar 15 lbs 

1% lbs High culture butter 6 lbs 

1% ozs Fine salt 8 ozs 

2 lbs Frappe #2 10 lbs 

3 qts Water 3% gals 


1 


% oz (or more) Vanilla flavor 2% ozs (or more) 


PROCEDURE: Place sugar, invert sugar and water in cooking 
kettle. Follow general instructions for making hand rolled creams. 





























| 





Cook to 246-248 degrees Fahr. Pour onto cream slab or beater, 
Cool to as low a temperature as possible (90-95 degrees). Start 
creaming up the batch and as it becomes cloudy looking add salt, 
flavor and frappe. Finish creaming batch and let it sweat back. 
When fondant has sweated back, knead it by hand or if made on 
cream beater machine run machine to soften the fondant. 

For large batch, place fondant in mixer, add butter in small 
pieces and run mixer until butter is well mixed in the batch or 
add butter in small pieces to fondant on the cream beater. Run 
until butter is mixed in the fondant. Hand roll or form centers 
on hand roll machine. 

For small batch, knead butter into fondant by hand. Hand roll 
to desired size and shape. 

Let rolled centers set until crust has formed on them and they 
are firm enough to dip. 

Hand dip or coat on chocolate coating machine in a good grade 
of bitter sweet chocolate. 

For chocolate flavored butter creams, reduce the cooking tem- 
perature two degrees and add 3 to 4 pounds of melted chocolate 
liquor to the large batch or % to 1 pound to the small batch. 
Add chocolate liquor before adding the butter. 

NOTE: Creams to be rolled by hand can be cooked about two 
degrees lower than creams to be formed by machine. 

One ounce of anti-oxidant can be added to the large batch or 
3/16 ounce to the small batch. 


Formula + 10 
HAND ROLLED BUTTER CREAMS # 4—COLD PROCESS 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 

25 lbs Fine granulated sugar 100 lbs 

2 lbs High culture butter 8 lbs 

2 lbs Frappe #2 8 lbs 

1 oz Salt 5 ozs 

1 oz Flavor 4 ozs 

1% gals Water 6 gals 


PROCEDURE: Place sugar, salt and water in cooking ketile. 
Follow general instructions fer making hand rolled creams. Cook 


© &M AUTOMATIC SIZING MACHINE 


Perfect for 
HIGH PRODUCTION 


Used in conjunction with a batch roller and forming 
machine, the C&M Automatic Sizing Machine is 
essential for modern mass production methods. 


Sugar rope (filled or unfilled), upon leaving the 
batch roller, is fed to the C&M Sizing Machine. Here, 
four sets of sizing discs reduce the rope to the 


desired size. The discs are adjustable by means of | 


a graduated scale. And, the entire operation is con- 
tinuous and automatic. 


Variable speed controls synchronize the speed of 
the C&M Automatic Sizing Machine to the speed of 
your plastic forming machine, permitting a production- 
line system. Even unskilled labor can operate the C&M 
Automatic Sizing Machine with the greatest efficiency 
at top speeds. 


For complete details and prices, write today. 


CARLE & MONTANARI, MILAN, ITALY 


Representative for U. S. & Canada 
CAESAR A. MASCHERIN, |5 Park Row, New York 38, N. Y. 
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O,, Oe btn Pisetecrinns 


we express to our friends and associates throughout the industry 


. +» Our sincere gratitude to the past 
. +. Our positive hope for the future 


... and our deep and abiding faith in the final ability of 
mankind to meet with courage, understanding and 
realism the one immortal certainty of life . . . change. 


180 Varick Street + New York 14, N. Y. 
ESTABLISHED 1798 SALES OFFICES IN PRINCIPAL CITIES 


meee . 


(—w—, DODGE & OLCOTT, INC. 
DO 





ESSENTIAL OILS « AROMATIC CHEMICALS « PERFUME BASES + VANILLA + FLAVOR BASES 
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batch to 245 degrees Fahr. Pour onto cream slab or cream beater. 
Cool to as low a temperature as possible (at least 90 degrees). 
Add flavor, softened but not melted butter, and frappe. Cream 
up the batch and allow it to sweat back until it is suitable for 
hand rolling. 


Hand roll or form on hand roll machine. Let ‘set until centers 

firm and crust and are suitable for dipping. Hand dip or machine 
coat in a good grade of bitter sweet chocolate. 
REMARKS: These creams contain no doctor other than an exces- 
sive amount of water. The frappe should be added at the start of 
the creaming process so that the corn syrup in the frappe will 
delay crystallization. 

The dipped creams have a rather short texture but are very 
tender. 

For a chocolate flavored butter cream, reduce the cooking tem- 
perature two degrees and add melted chocolate liquor just before 
fondant is ready to set up. For the larger batch add 4 to 6 pounds 
of chocolate or % to 1 pound to the small batch. 

NOTE: 1% ounces of anti-oxidant can be added to the large batch 
or %& ounce to the small batch. 


Formula + 11 
HAND ROLLED VANILLA BUTTER CREAMS— 
COCONUT # 5—COLD PROCESS 


Small Batch Ingredients Large Batch 
Hand Made . Machine Made 

17 lbs Medium granulated sugar 68 lbs 

4 lbs Corn syrup 16 lbs 

1% lbs Butter 5 lbs 

2 lbs Prepared fine coconut 8 lbs 

(see note) 

1 oz Vanilla flavor 4 ozs 

% oz Salt 2 ozs 

3 qts Water 3 gals 


PROCEDURE: Place sugar, corn syrup and water in cooking 
kettle. Follow general instructions for making hand rolled creams. 


SPEAS 


CONFECTO-JEL—a buffered 


apple pectin mixture for 


NUTRL-JEL 


nalade 


Cook to 242 degrees Fahr. Pour batch onto cream slab or cream 
beater. Cool to 110 degrees, add salt, flavor and softened butter, 
Start creaming batch and when a good grain has developed add 
the prepared coconut. 

Finish creaming the batch and let it sweat back until it is 
suitable for hand rolling. Hand roll or form on hand roll machine 
in oval pieces about one inch long and % inch thick. Let set 
until centers have taken on a crust and are firm enough to dip, 
Hand dip in a good grade of bitter sweet chocolate that has had 
some fine coconut added to it. 

NOTE: Prepare coconut by soaking it for at least % hour in 
a mixture of 1 pound of invert sugar and 1 pint of hot water for 
the large batch or 4 ounces invert sugar and 4 ounces water for 
the small batch. 

NOTE: One ounce of anti-oxidant can be added to the large batch 


or % ounce to the small batch. 


Formula + 12 


HAND ROLLED CHOCOLATE COCONUT BUTTER 
CREAMS #6—COLD PROCESS 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
11 Ibs Medium granulated sugar 44 lbs 
6 lbs Very light yellow “C” 24 lbs 
sugar 
2 lbs Corn syrup 8 lbs 
1% lbs Butter 6 lbs 
1% lbs Chocolate liquor 6 lbs 
2 lbs Prepared fine coconut 8 lbs 
(see Note) 
1 oz Vanilla flavor 4 ozs 
% oz Salt 2 ozs 
3 qts Water 3 gals 


PROCEDURE: Place water and yellow “C” sugar in cooking 
kettle. Dissolve sugar by heating and add white sugar and corn 
syrup. Fcllow general instructions for making hand rolled creams. 
Cook to 239 degrees Fahr. Pour onto cream slab or cream beater. 


APPLE PRODUCTS 


the Standard of Quality 


for sixty years 


jellied candies—ready for 


CONFECTO-JEL use. 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the. Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 
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or cream 


=) SAVAGE LATEST PORTABLE FIRE MIXER 


x. Let set 
zh to dip. 


tt has had MODEL S-48 
hour in | Thermostatic Gas Control @ Variable Speed @ Streamlined @ Sanitary 





water for 
water for 
: IMPORTANT FEATURES 
ze b : , . 
mae Sate |. Aluminum base and body casting—light but 
substantial for long life. 

2. Atmospheric Gas Furnace with stainless steel 

TER shell for manufactured, mixed and natural gas, 
also liquid petroleum gas 2550 b.t.u. 

ge Batch 3. Steel agitator with improved nickel alloy 
ine Made scrapers securely attached to stainless shaft 
bs yet easily removable. Single or double action 
bs as desired. 
bs 4. Variable speed from 30 r.p.m. to 60 r.p.m. 
bs without stopping machine—no clutch or gear 
ne shift. 
" 5. Minneapolis-Honeywell gas control and thermo- 
= stat for range 160 to 280° F. or 240-385° F. 
i 6. Exclusive Savage break-back feature, tilting 
zal within floor space 32" x 48". 
n cooking 7. Sealed ball bearings and steel cut gears used 
<a for silent operation. 
am beater. 8. Stainless steel cream can with brass faucet. 


9. Stainless steel drip pan attachment. 


10. Regularly supplied with copper kettle 24' 
diameter 12!/,"" deep; also adaptable for 
copper kettle 24'' x 16’. If desired stainless 
kettle 24" x 12!/," can be furnished. 





A FEW SPECIALS IN REBUILT MACHINERY 


National Steel Mogul with three Depositors 


50 gallon Model F-6 Savage Tilting Mixer with 
f 2 stainless kettle. 

The Savage Improved Portable Fire Mixer, Model S-48, was Model K #3 Savage Fire Mixer. 

designed to include many new features and conveniences 
with automatic temperature control and variable speed. It is 








50" two-cylinder Werner Cream Beater. 


a combination cooker and mixer for making caramel, peanut 1000 Ib. Werner Syrup Cooler. 

brittle, peanut candies, fudge, nougat, gum work, and when 200 Ib. Savage Flat Top Marshmallow Beater. 
equipped with double action agitator is ideal for coconut 600 Ib. Continuous Cooker with two 60 gallon 
candies and heavy masses requiring thorough mixing; in fact kettles. 

egg is suitable for any batches requiring mixing and Simplex Gas Vacuum Cooker, also Steam 
Petal Form 6 Style R and Form 3 Style D Hildreth 
Savage Fire Mixers are used by large manufacturers as well Pullers. 

as individual retailers in practically all plants in the United 6' and 7' York Batch Rollers. 

States, Canada and many foreign countries. 2000 Ib. and 1000 Ib. National: 300 Ib. and 


600 Ib. Racine Chocolate Melters. 








Inquiries are solicited 


SAVAGE BROS. CO. 


M. A. Savage, President e« Richard J. Savage, Jr., Vice President 
2638 GLADYS AVE. CHICAGO 12, ILL. 
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Cool to 100 degrees, add salt, flavor, and softened butter. Start 
creaming batch and when a good grain has developed add the 
melted chocolate liquor and the prepared coconut. Finish cream- 
ing batch and let it sweat back until it is suitable for hand rolling. 
Hand roll or form on a hand roll machine in oval pieces about 
an inch long and % inch thick. Let set until centers have taken 
on a crust and are firm enough to dip. Hand dip in a good grade 
of milk chocolate. 
NOTE: Prepart coconut by soaking it for at least 4 hour in a 
mixture of 1 pound of invert sugar and 1 pint of hot water for 
the large batch or 4 ounces invert sugar and 4 ounces of water 
for the small batch. ’ 

One ounce of anti-oxidant can be added to the large batch or 
14 ounce to the small batch. 


Formula + 13 


HAND ROLLED BUTTER CREAMS # 7 
COOKED PROCESS 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
20 Ibs Medium granulated sugar 100 lbs 
2% Ibs Invert sugar 12 lbs 
10 ozs High culture butter 3 lbs 
4 lbs Frappe #2 20 lbs 
5 drams Invertase 3 ozs 
1/5 oz Cream of tartar 1 oz 
7% pts Water 4% gals 


PROCEDURE: Place sugar, invert sugar, cream of tartar and 
water in cooking kettle. Follow general instructions for making 
hand rolled creams. Cook to 240 degrees, add butter and cook to 
244-246 degrees. Pour onto cream slab or beater. Cool to 110 
degrees or lower. Start creaming the batch and when it becomes 
cloudy looking add invertase, flavor (as desired) and frappe. 
Finish creaming the batch and let it sweat back. When fondant 
has sweated back, knead it by hand, or if made on cream beater 
machine run machine to soften the fondant. 

When firm enough to handle, hand roll or form centers on 
hand roll machine. Let set until crust has formed on the centers 
and they are firm enough to dip. Hand dip or coat on chocolate 
coating machine in a good grade of bitter sweet chocolate. 
REMARKS: Creams to be rolled by hand can be cooked about 
two degrees lower than creams to be formed by machine. Invertase 
to be added if creams are to be kept in stock two weeks or more. 

For creams to be sold before two weeks a small amount of 
invert sugar can be mixed in the batch when kneading the batch 
to soften it. For the large batch use one pound of invert sugar 
and for the small batch 1% ounces. Mixing the invert sugar in 
the creams will help to soften them after they are dipped. 

Salt to suit taste can be added to the batch if so desired. 

This is a good formula to use for an assortment of various 
flavored butter creams. The cooking temperatures must be varied 
for centers containing chocolate, nuts or fruits. 

VANILLA—cook 244 degrees 

CHOCOLATE—Cook 242 degrees—add 3 or 4 pounds of melted 
chocolate liquor to large batch or % pound to small batch. Add 
chocolate after fondant has sweated back. 


RASPBERRY—Cook 248 degrees—add 8 pounds raspberry jam 





TRUTASTE FLAVORS 


to large batch or 144 pounds to small batch. Also add raspberry 
flavor. 

MAPLE WALNUT—Cook 246 degrees—add 8 pounds chopped 
walnuts, maple flavor and caramel color to large batch or 114 
pounds walnuts, maple flavor and caramel color to small batch. 
OPERA CREAM—Cook 246 degress. Cook 2—8 pound tins of 
evaporated milk with the batch. Add 4 pounds chopped roasted 
almonds, 2 pounds walnut pieces, vanilla flavor to large batch or 
6 ounces almonds, 6 ounces walnuts, vanilla flavor and 3 small] 
cans of evaporated milk cooked in the small batch. 
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HAND ROLLED BUTTER CREAMS # 8 
COOKED PROCESS 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
13 lbs line granulated sugar 65 lbs 
1 Ib krappe #2 5 lbs 
1 bb align culture butter 5 lbs 
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UNION CORN SYRUP UNMIXED is dependable 
and adaptable to your formulae. 
Sales service and technical assistance are 


available without obligation. 


UNION SALES CORPORATION 


Distributor for 


UNION STARCH and REFINING COMPANY 


Columbus, Indiana 


Serving the Confectionery Industry since 1903 
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I oz Fine salt 3 ozs 
Sufficient Vanilla flavor Sufficient 
1% qts Water 4 gals 


PROCEDURE: Place sugar and water in cooking kettle. Follow 
general instructions for making hand rolled creams. Cook to 235 
degrees, add butter and cook to 245 degrees Fahr. Pour onto 
cream slab or cream beater. Cool to as low a temperature as 
possible (90 degrees or lower). Place on top of cooled batch the 
salt, flavor and frappe. Cream up the batch and let it sweat back 
until it is suitable for band rolling. 

Hand roll or form centers on hand roll machine. Let set until 

crust has formed on the centers and they are firm enough to dip. 
Dip in finest grade dark sweet chocolate with about 20 to 25% 
chocolate liquor added to it. 
REMARKS: This is a water-killed fondant which relies upon 
prolonged cooking to invert some of the sugar. Fine granulated 
sugar does not have the crystallization strength of coarser sugars 
and is used for that reason. The frappe should be added at the 
start of the creaming process as the corn syrup content will retard 
excessive sugar crystallization and the fondant will have a fine 
grain structure. 
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HAND ROLLED BUTTER CREAMS # 7 
COOKED PROCESS 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
18 lbs Medium granulated sugar 90 lbs 
1% lbs Invert sugar 9 lbs 
5% pts 20% Dairy cream 2% gals 
7 ozs High culture butter 2% lbs 
3 lbs Frappe #2 15 lbs 
1 oz Fine salt 6 ozs 
Sufficient Vanilla flavor Sufficient 
3% qts Water 4 gals 


PROCEDURE: Place sugar, invert sugar and water in cooking 
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kettle. Follow general instructions for making hand rolled creams. 
Cook batch to 240 degrees Fahr. Add Cream. When batch has 
come to a good boil add butter and cook to 246-248 degrees. Pour 
onto cream slab or beater. Cool to at least 100 degrees. Start 
creaming batch and when it becomes cloudy looking add frappe, 
salt and flavor. Let creamed batch sweat back until it is suitable 
for hand rolling. 

Hand roll or form centers on hand roll machine. Let set until 
crust has formed and centers are firm enough to dip. Dip in good 
grade of bitter sweet chocolate. 

REMARKS: The addition of dairy cream and cooking the butter 
in the batch gives a good eating quality and a long shelf life candy. 


Formula + 16 
HAND ROLLED ROMAN NUT BUTTER CREAMS # 10 


Small Batch 
Hand Made 


Ingredients Large Batch 


Machine Made 


20 lbs Medium granulated sugar 80 lbs 

3 lbs Corn syrup 12 lbs 
% Ib Butter 3 Ibs 
1% lbs Frappe #2 6 lbs 
2% lbs English Walnut Pieces 10 lbs 
% oz Roman punch flavor 3 ozs 
1% oz Vanilla flavor 2 ozs 

1 gal Water 4 gals 


PROCEDURE: Place sugar, corn syrup and water in cooking 
kettle. Follow general instructions for making hand rolled creams. 
Cook to 240 degrees Fahr. and add butter. Cook to 244-245 degrees. 
Pour onto cream slab or cream beater. Cool to 100 degrees. Add 
flavors and start creaming the batch. When it becomes cloudy 
looking add frappe. Just before batch is ready to set up add the 
chopped English walnuts. Let the batch sweat back until it is 
suitable for hand rolling. Hand roll or form centers on hand roll 
machine. Let set until a crust has formed on the centers and they 
are suitable for dipping. Hand dip or machine coat in a very good 
grade of milk chocolate. 


One operator can produce 
up to 300 3" sticks per min- 
ute with this Racine machine. 
Find out how this durable 

machine pays for itself— 
write for details today. 


VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW NEW YORK 38 N.Y 
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Formula + 17 
HAND ROLLED OPERA CREAMS #1—VANILLA 


Small Batch Ingredients Large Batch 
Hand Made Part 1 Machine Made 
20 lbs Medium granulated sugar 80 lbs 
3 lbs Corn syrup 12 lbs 
1 lb Invert sugar 4 lbs 
1 gal 30% dairy cream 4 gals 
14% ozs Unsweetened Evaporated 5-8/10 lbs (4 
(1 small can) milk small cans) 
Part 2 
10 ozs Invert sugar 2% lbs 
% oz Fine salt 3% ozs 
3% lbs Frappe #2 14% lbs 
% oz Invertase (see note) 3% ozs 
2 drams (acid solution-equal 1% ozs 
parts water and tartaric 
acid) 
1 oz Vanilla flavor 4 ozs 


PROCEDURE: Fer small batch, spread 10 ounces of invert sugar 
on cream slab. Sprinkle slab with a small amount of water. 

For large batch, spread 2%4 lbs of invert sugar on cream beater. 
Sprinkle beater with a small amount of water. 
PART 1—Place sugar, corn syrup, invert sugar and 2/3 of the 
30% cream in cooking kettle. Follow general instructions for 
making hand rolled creams. When the batch stops foaming add 
the remainder of the cream. Gradually add the evaporated milk 
and when it becomes cloudy looking add, PART 2—frappe, flavor, 
invertase, acid solution and salt. Finish creaming the batch and let 
it sweat back until suitable for hand rolling. 

Hand roll or form centers on hand roll machine. Let set until 
crust has formed on centers and they are firm enough to dip. 

Hand or machine coat in a good grade of dark sweet vanilla 
chocolate. 


HAND ROLLED OPERA CREAMS #1— 
CHOCOLATE FLAVORED 


Use above formula #17. Cook one or two degrees lower and 
add melted chocolate liquor to the batch just before it is ready 
to set up. Add 1% lbs chocolate to the small batch or 4 to 5 
pounds to the large batch. 
and cook to 244 degrees Fahr. Pour onto cream slab or cream 
beater. Cool to at least 100 degrees. Start creaming the batch 
NOTE: Invertase and acid solution can be omitted if goods are 
to be sold before they are two weeks old. 

REMARKS: This formula can be cooked in vacuum kettle, by 
following instructions for Vacuum cooking in the beginning of 
this chapter. 


Formula + 18 
HAND ROLLED OPERA CREAMS # 2 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
20 Ibs Medium granulated sugar 80 lbs 
1 lb Corn syrup 4 lbs 
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Starch Trays 


e@ At their best! 
@ At lowest prices! 


Masonite and Solid Wood Glued 
Bottoms Nailed—Lock Corner 
and Water-proof Glued Hard 
and Soft Woods 
also: Dipping Boards—Starch Tray Dollies 
Pan Room Trays—Wire Bottom Trays 
Mould Buards 
And All Other Affiliated Wood Products 





Ask for quotation 


BAYWOOD MFG. CO., INC. 


2757 Stillwell Ave. Brooklyn 24, N.Y. CO 6-1133 








You can pay for this 
chine out of the profits you'll 
make — producing from 300 
to 800 high quality suckers 
@ minute. Write today for 
full details on this labor. 
saving machine. 


VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY co. 


15 PARK ROW NEW YORK 38 ee 
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For Superior Quality Liquid Potassium Carbonate 





at No Extra Cost... 


BT eat a GN TE 


for October, 1953 







R. covcng — 9c Car- Dustiess Caicined 
te is a quality product 
that contains less impurities . . . 99% -100% 
particularly suited for the manu- ‘ 
facture of Dutch Process Cocoa and Hydrated 83%-65% 
Chocolate. So—be sure to specify Liquid 47% 


Solvay Potassium Carbonate! 


SOLVAY PROCESS DIVISION 
Allied Chemicol & Dye Corporation 
al 61 Broadway, New York 6, N. Y. 


} 





Page 67 





1 lb Invert sugar 4 lbs 1 lb Invert sugar 4 Ibs 
414 pts 20% dairy cream 9 qts 1 qt 25% or 30% dairy cream 1 gal walnt 
% oz Salt 3 ozs 1 gal Water 4 gals Engli 
1 oz Vanilla flavor 4 ozs Part 2 whic! 
2% pts Water 5 qts 3% lbs Frappe #2 14% Ibs ounc 
; ; 10 ozs Invert sugar 2% Ibs 
PROCEDURE: Place sugar, corn syrup, invert sugar, water and ies Salt My ozs 
cream in cooking kettle. Follow general instructions for making 14 om Roman Punch flavor a a 
hand rolled creams. Cook to 242 degrees Fahr. Pour onto cream & diame Rentitines $00 eee 
slab cr cream beater. Cool to at least 100 degrees. Add flavor and ‘ . Sma 
salt and cream up the batch and let it sweat back until it is PROCEDURE: For small batch spread 10 ounces of invert sugar | Han 
suitable for hand rolling. Hand roll or form centers en hand roll on cream slab. Sprinkle slab with a small amount of water. 
machine. Let set until a crust has formed on the centers and they For large batch spread 2% pounds of invert sugar on cream 
are firm enough to dip. beater. Sprinkle beater with small amount of water. Follow general 
Hand or machine coat in a good grade of milk or dark sweet instructions for making hand rolled creams. Place PART 1 sugar, 
vanilla chocolate. corn syrup, invert sugar and water in cooking kettle. Cook to 244 
REMARKS: This formula contains no egg frappe and has a degrees Fahr. Add cream and cook to 244-246 degrees. Pour onto 
more solid body than the ones that contain frappe. cream slab or cream beater. Cool to at least 100 degrees. Start 
For chocolate flavored batch, add melted chocolate liquor to creaming batch and when it becomes cloudy looking add PART 2 
the batch just before it is ready to set up. Add 1% pounds to the frappe, salt, flavor and invertase. Finish creaming batch and let 
small batch or 4 to 5 pounds to the large batch. it sweat back until it is suitable for hand rolling. 
This makes a good center to use for caramel pecan rolls—if the Hand roll or form centers on hand roll machine. Let set until 
batch is cooked two degrees higher. Cream up the batch while it crust has formed on centers and they are firm enough to dip. 
still retains some heat. As soon as the batch has sweat back, roll Hand dip or machine coat in a good grade of milk chocolate or | PRO 
into pieces about 1% inches thick and 8 inches long. Let set until dark sweet vanilla chocolate. by h 
firm enough to dip in caramel. REMARKS: This formula can be cooked in vacuum kettle, by | cook 
Vanilla opera cream roll can be dipped in vanilla caramel and following instructions for vacuum cooking in the beginning of this | the! 
chocolate flavored opera cream roll can be dipped in chocolate chapter. crea 
caramel. NOTE: Dissolve brown sugar in water before adding the white and 
sugar. has 
let i 
Formula + 19 a t 
HAND ROLLED BORDEAU # 1—RUM FLAVORED HAND ROLLED BORDEAU # 1—BLACK WALNUT form 
Small Batch Ingredients Large Batch Use preceeding formula #19. Fer large batch, replace Roman | ™™ 
Hand Made Part 1 Machine Made Punch flavor with 4% ounces black walnut flavor. Add 914 pounds 
20 lbs Medium granulated sugar 80 lbs Western black walnut pieces or English walnut pieces. When using 
4 lbs Brown sugar #10 or #12 16 lbs Eastern black walnut pieces, which have a stronger flavor reduce 
(see note) black walnut flavor to 2% ounces. 
2 lbs Corn syrup 8 lbs Small batch. Replace Roman Punch flavor with 1 ounce of black 
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CONVEYORS 


Corrigan bulk dry sugar handling and 
storage systems convey sugar from 
unloading point to storage and from 
storage to production. 


Improve production facilities 


Lower operation costs 


J. C CORRIGAN CO. INC. 


41 Norwood St., Boston 22, Mass. 


Subscribe to 


THE MANUFACTURING 
CONFECTIONER 


Only $3.00 per year—$5.00 


for 2 years. 


@ Feature Articles 














Extrudes plastic masses of coconut 





Gaia 


STAINLESS STEEL @ Candy Equipment Preview 


@ Candy Clinic 


STANcase 


@ Candy Packaging 


DRUMS @ Technical Literature Digest 


MODEL 30 --30 GAL. 


candy automatically feeding them to en- ~ Pp poy © Monufacteriag Retailer 


rober. Makes all kinds of shapes. Cuts 
to any desired length up to 3% inches. (Covers available) 
y @ Book Reviews 


ECONOM 
a EQUIPMENT 
RUGGEDLY CONSTRUCTED FOR LIFE TIME WEAR. 
FULLY APPROVED BY HEALTH AUTHORITIES. 


Manufactured by 





West Coast Representative: 


L. H. BUTCHER CO. 
San Francisco, Oakland, Los Angeles, 
Salt Lake City, Portland, Seattle 


BRIDGE FOOD MACHINERY CO. 


7124-36 James Street 


And many other features 


The Standard Casing Co., inc. 418 N. Austin Bivd., Oak Park, lil. 


121 Spring St., New York 12, N.Y 








Philadelphia 35, Pa. 
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walnut flavor and 2% pounds Western black walnut pieces or 
English walnut pieces. When using Eastern black walnut pieces, 
which have a stronger flavor, reduce black walnut flavor to % 
ounce. 


Formula + 20 
HAND ROLLED ROMAN NUT BORDEAU # 2 


Small Batch Ingredients Large Batch 
Hand Made Machine Made 
15 lbs Medium granulated sugar 60 lbs 
4% lbs Yellow “C” sugar #9 18 lbs 
4 lbs Corn syrup 16 lbs 
2 qts 20% dairy cream 3% gals 
1% lbs Chopped English Walnut 7 Ibs 
pieces 
1% lbs Chopped lightly roasted 7 lbs 
almonds 
1% ozs Fine salt 7 ozs 
6 drams Roman Punch flavor 3 ozs 
5 drams Vanilla flavor 2% ozs 
PROCEDURE: Place “C” sugar and water in the kettle. Dissolve 


by heating. Add white sugar, corn syrup and most of the cream in 
cooking kettle. Start cooking batch and when foam goes down add 
the remainder of the cream. Cook to 242 degrees Fahr. Pour onto 
cream slab or cream beater. Cool to about 110 degrees. Add salt 
and flavors and start creaming the batch and when a good grain 
has developed add the nut meats. Finish creaming the batch and 
let it sweat back until it is suitable for hand rolling. Hand roll 
or form centers on hand roll machine. Let set until a crust has 
formed on the centers and they are firm enough to dip. Hand dip 
or machine coat in a good grade of dark sweet vanilla chocolate. 


Formula + 21 


HAND ROLLED NUT BORDEAU # 3 
CHOCOLATE FLAVORED 


There are now 4 
of the famous Racine San 
itor to choose from to fit the 


of 


requirements of 
Get the details on the sturdy, 


new Bantam D : 
write today. ee 


y shop. 


VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY CO. 


PARK ROW NEW YORK 38 _. 8 
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Small Batch Ingredients Large Batch 
Hand Made Machine Made 
16 lbs Medium granulated sugar 64 Ibs 
1% lbs Corn syrup 6 lbs 
5 lbs Chocolate cream scrap 20 Ibs 

(see remarks) 

1% gal 20% dairy cream 2 gals 
1% lbs Pecan pieces 5 lbs 
1% lbs Chopped Brazil nuts 5 lbs 
1% lbs Chopped roasted almonds 5 lbs 
1% lbs Frappe #2 6 lbs 

1 oz Vanilla flavor 4 ozs 
1% oz Salt 2 ozs 
1% qts Water 1% gals 
30 drops Orange Oil 1% ozs 


PROCEDURE: Place chocolate scrap and water in cooking ket- 
tle. Dissolve scrap by heating, add dairy cream, sugar and corn 
syrup. Cook to 238-240 degrees Fahr. Pour onto cream slab or 
cream beater. Cool to about 125 degrees. Add salt, flavor and 
frappe. Start creaming the batch and if it does not show signs of 
crystallization add 2 to 3 pounds of straight sugar bon bon cream 
to the batch. If the batch shows signs of a too rapid crystallization 
add 2 to 3 pounds of corn syrup. Just before batch has fully 
creamed add the nuts. Finish creaming the batch and let it sweat 
back until it is suitable for hand rolling. Hand roll or form cen- 
ters on hand roll machine. Let set until a crust has formed on the 
centers and they are firm enough to dip. Hand dip or machine 
coat in a good grade of milk chocolate. 


REMARKS: This is a good formula in which to use chocolate 
coated cream scrap. The scrap can contain nuts and the nuts can 
be cooked with the batch, if desired. 

The addition of the small amount of orange oil will eliminats 
the “scrap taste” usually found in candies where the chocolate 
scrap has been cooked in the batch. 

The small amount of orange flavor used will not be recognized 
as orange but will enhance the flavor of the chocolate and vanilla. 
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@ Uniform quality is 
assured due to high pro- 
duction standards. 





























The MANUFACTURING CONFECTIONER’S 


Candy 
Clinic 








The Candy Clinic is conducted by one of the most experi- 
enced superintendents in the candy industry. Some samples 
represent a bona-fide purchase in the retail market. Other 
samples have been submitted by manufacturers desiring this 
impartial criticism of their candies, thus availing them- 
selves of this valuable service to our subscribers. Any one 
of these samples may be yours. This series of frank criti- 
cisms on well-known branded candies, together with the 
practical “prescriptions” of our clinical expert, are exclu- 
sive features of The MANUFACTURING CONFECTIONER. 


Nalted Nuts; 10c-15¢-25¢ Packages 


Panned Spanish Peanuts 
8% ozs.—23c 
Code 10A3 


(Purchased in a chain drug store, 
NN Ye) 

Appearance of Package: Good. 

Container: Folding box printed in yel- 
low, blue and white. Oval cellulose 
window side and top. 

Peanuts: 

Color: Good. 
Panning: Good. 
Finish: Fair. 
Peanuts: See remarks. 
Taste: Fair. 

Remarks: Suggest coating be checked 
as it was slightly soft. Peanuts were 
soft; suggest a higher roast on the 
peanuts. 


Filled Jumbo Peanuts 


7 ozs.—29c 

Code 10B3 
(Purchased in a chain drug store, 

a ¥.:ES 


Appearance of Package: Good. 
Container: Cellulose bag, paper clip on 


top printed in blue and white 
Peanuts: Each piece in a cellulose 
wrapper. 
Jacket: Hard Candy: Good. 
Center: Peanut Butter: Good. 
Molding: Good. 
Gloss: None. 
Texture: Good. 
Taste: Good. 
Remarks: The best hard candy peanuts 
we have examined this year. 


Salted Peanuts in the Shell 
10 ozs.—39c 
Code 10C3 


(Purchased in a grocery store, 
Evergreen, Colorado) 

Appearance of Package: Good. 

Container: Cellulose bag printed in red 
and white. 

Peanuts: 

Color: Good. 
Texture: Good. 
Salting: Good. 

Remarks: The best salted peanut of 
this kind we have examined this year. 
As a rule, we find this type of salted 
peanut soft and lacking salt. 





Candy Clinic Schedule For The Year 


The monthly schedule of the CANDY CLINIC is listed below. 
When submitting items, send duplicate samples six weeks 
previous to the month scheduled. 


JANUARY—Holiday Packages; Hard Candies 
FEBRUARY—Chewy Candies; Caramels; Brittles 
MARCH—One-Pound Boxes Assorted Chocolates up to $1.00 
APRIL—$1.00 and up Chocolates; Solid Chocolate Bars 
MAY—Easter Candies and Packages; Moulded Goods 


JUNE—-Marshmallows; Fudge 


JULY—Gums; Jellies; Undipped Bars 
AUGUST—Summer Candies and Packages 
SEPTEMBER—Bar Goods; 5c Numbers 

} OCTOBER—Salted Nuts; 10c-15c-25¢ Packages 
NOVEMBER—Cordial Cherries; Panned Goods; Ic Pieces 


DECEMBER—Best Packages and Items of Each T 


Con- 


sidered During Year; Special Packages, New Packages 
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Almond Kisses 
2%2 ozs.—26c 
Code 10D3 


(Purchased in a Barton store, N. Y. C.) 

Appearance of Package: Good. 

Container: Cellulose bag printed in 
pink, black and red. 

Kisses: Each piece wrapped in printed 
cellulose. Piece is a chocolate cara- 
mel with roasted almonds in the 
center. 

Kisses: 

Color: Good. 
Texture: Good. 
Almonds: Good. 
Taste: Good. 

Remarks: The best piece of its kind 

we have examined this year. 


Butter Almond Crunch 
7 ozs.—No price stated 
Code 10E3 


(No information on purchase) 
Appearance of Package: Good. 
Container: Round, vacuum sealed, key 

tin. Printed in yellow, red and white. 
Crunch: Each piece wrapped in gold 
foil. 
Coating: Good. 
Nuts on Outside: Good. 
Center: 
Color: Good. 
Texture: Good. 
Taste: Good. 
Remarks: One of the best butter 
crunch pieces we have examined this 
year. 


Burnt Peanuts 
2% ozs.—l0c 
Code 10F3 


(Purchased in a grocery store, 
Evergreen, Colorado) 

Appearance of Package: Good. 
Container: Cellulose bag, paper clip on 

top printed in blue, yellow and red. 
Peanuts: 

Color: Good. 

Panning: Good. 

Finish: Good. 

Peanuts: Good. 


THE MANUFACTURING CONFECTIONER 











Taste: Good. 


Assorted Caramels: Cellulose wrap- 


Bon Bons: Good. 


nport- Remarks: The best burnt peanuts we pers: Good. Hard Candy Buttons: Good. 
mples have examined this year. Well made Assorted Summer Coating Bon Turkish Paste: Hard and dry. 
Other and good eating. Bons: Good. Candy Bits: Good. 

Foil Wrapped Chocolate Fudge: Remarks: The colors, crystal and fla- 
eae Assorted Caramels Good. vors were good and the packing was 
them- 9 ozs.—29c Caramel Pecan Slices: Cellulose very good. 
ly one Code 10G3 wrappers: Good. Hard Candy Stick 
criti- (Purchased in a grocery store, iy . Nut: Cellulose wrappers: % et 
th the Evergreen, Colorado) Fruit Jellies: Good. Code 10K3 
exclu- Appearance of Package: Good. ” Assortment: Good. (Purchased in a drug stere, 
NER. Eeeeener: CoBuloce bag, paper clip Remarks: The best box of summer Boulder, Colorado) 


a Bex aad 
nted in 


n printed 


on top printed in red and white. 

Caramels: Plain vanilla and chocolate; 
vanilla, chocolate with marshmallow. 
Caramels wrapped in cellulose. 
Colors: Good. 

Texture: Good. 
Taste: Vanilla good; chocolate had 
an “off” taste. 

Remarks: Suggest chocolate be 
checked as the chocolate caramels 
had an “off” taste and were not good 
eating. 


candies we have examined at this 
price this year. Very good quality 
and good workmanship. Well packed. 


Summer Candies 
1 Ib.—$1.45 
Code 10J3 


(Purchased in a retail store, 
Los Angeles, Cal. 
Appearance of Package: Good. 
Box: One layer box, white glazed paper 


Appearance of stick: Good. 
Wrapper: Printed cellulose wrapper. 
Stick is flat instead of round. 
Stick: 
Color: Good. 
Texture: Grained. 
Flavor: Good. 
Remarks: Suggest formula be checked 
as stick was grained. Not a good eat- 
ing hard candy stick. 


Assorted Salted Nuts 


Summer Candies printed in blue and orange. Water Ye ozs.—10c 
1 lb.—$1.25 scene with sail boats. Outside wrap- Code 10L3 
Code 10H3 per of white paper tied with blue (Purchased in a grocery store, 


(Purchased in a retail store, 
Los Angeles, Cal.) 

Appearance of Package: Good. 

Box: One layer box, white glazed pa- 
per top printed in green, gold and 
black. Printed bow and band on left 
side of top. Cellulose wrapper. Out- 


grass ribbon. 

Appearance of box on opening: Good. 
Bottom of box wrapped in cellulose 
and tied with blue grass ribbon. 

Panned Buttons: Good. 

Sugared Gum & Marshmallow Layer 
Fingers: Good. 

Opera Gums: Good. 








Evergreen, Colorado) 
Appearance of Package: Fair. 
Container: Cellulose bag, paper clip on 

top. White board printed in blue. 
Nuts: Cashews, filberts and brazils. 

Roasting: Good. 

Salting: Good. 

Texture: Good. 


































ate cara- side paper wrapper buff color, over- Nonpariels Gums: Good. Taste: Good. 
in the all print of name. Assorted Gums: Good. Remarks: Good eating salted nuts. Sug- 
Appearance of box on opening: Good. Sugar Coated Hard Candy Honey- gest a printed cellulose bag to im- 
Candies: comb: Good. prove the appearance of the package. 
sin LANCE IS EVERYTHING 
It’s the Levulose in NULOMOLINE® that gives your candy formulas 
. balance...the all-important secret of successful candy production and sales. 
It’s the Levulose in NULOMOLINE that retards drying of fudge, 
ae marshmallow, cream centers, jellies, coconut work and grained Use 
‘vagy nougats . . . checks graining in caramels, taffy kisses, chewing NULOMOLINE 
aled, key nougats and other chewing candies. consulting service and 
nd white. The high Levulose content of NULOMOLINE protects technical advice for your candy 
| in gold and preserves your candies for domestic and problems. 
overseas outlets. Your candies will look well, 
“eat” well and keep well during Order direct or through your jobber. 
storage, shipment and until 
sold and consumed. 
a THE NULOMOLINE DIVISION 


AMERICAN MOLASSES COMPANY 
Manufacturers of NULOMOLINE =Standordized Invert Sugor—since 1909 
120 WALL STREET, NEW YORK 5, N. Y. 
CHICAGO 11: 330 East N. Water St. PACIFIC COAST: 751 Terminal St., Les Angeles 21, Calif. 
NULOMOLINE, Ltd.: 1410 Stanley St., Montreal 2, Can. 
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Confectionery Brokers 





New England States 





JESSE C. LESSE CO. 


Confectionery 
Office and Sales Room 
161 Massachusetts Ave. 

BOSTON 15, MASS. 


Territory: New England 





Middle Atlantic States 





HERBERT M. SMITH 
318 Palmer Drive 
NO. SYRACUSE, NEW YORE 
Terr: New York State 


IRVING S. ZAMORE 
2608 Belmar Place 
SWISSVALE, PITTSBURGH 18, PA. 
29 Years Experience 


Terr: Pennsylvania, excluding 
city of Philadelphia 





South Atlantic States 





W. M. (BILL) WALLACE 


Candy and Speciohy Items 
P. O. Box 472—111 Rutland Bldg. 


DECATUR, GEORGIA 


Terr: Ga. & Fla. 
Thorough Coverage 


SAMUEL SMITH 


2500 Patterson Ave. Phone 22318 
Manufacturers’ Representative 


WINSTON-SALEM 4, N. CAROLINA 


Terr: Virginia, N. Carolina, 
S. Carolina 


ROY E. RANDALL CO. 


Manufacturers’ Representative 
P. O. Box 605—Phone 7590 


COLUMBIA 1, SO. CAROLINA 


Terr: No. & So. Carolina 
Over 25 years in area 


IRVIN P. NORBIS 
Manufacturing Representative 
Austin Circle 


DECATUR, GEORGIA 


Candy—Novelties—Package Foods 
Territory: Ga., Fla., Ala. & Tenn. 


| BUSKELL BROKERAGE CO. 
1135 East Front Street 
RICHLANDS, VA. 


Contact Wholesale Groceries, Candy 
Jobbers and Nationa! Chains 


Terr: Va., W. Va., Eastern Tenn., 
and Eastern Kentucky 


| 





WM. E. HARRELSON 
Candy & Allied Lines 
5308 Tuckahoe Ave.—Phone 44280 
RICHMOND 21, VIRGINIA 
Terr: W. Va., Va., N. & S. Car. 








East No. Central States 





H. K. BEALL & CO. 

308 W. Washington St. 
CHICAGO 6, ILLINOIS 
Phone STate 2-6280 
Territory: Illinois, Indiana, 
Wisconsin 
2> years in the Candy Business 





IRWIN R. TUCKER COMPANY. 


INC. 
308 W. Washington Street 
Chicago 6, Illinois 


Complete Coverage of Chicago 
Market 





ROGER ETTLINGER 
Phone Townsend 8-5369 
16525 Woodward Ave. 


DETROIT 3, MICHIGAN 
Terr: Entire state of Michigan 


BERNARD B. HIRSCH 
1012 N. 3rd St. 
MILWAUKEE 3, WISCONSIN 


Terr: Wis., Ia., Ill. (excluding Chi- 
cago) Mich. (Upper Penn.) 





East So. Central States 





J. L. FARRINGER CO. 
FRANELIN, TENNESSEE 
Established 1924 


Territory: Tenn., Ky., and W. Va. 
3 Salesmen covering territory 





FELIX D. BRIGHT & SON 
Candy Specialties 
P. ©. Box 177—Phone 8-4097 


NASHVILLE 2, TENNESSEE 
Terr: Kentucky, Tennessee, Ala- 
bama, Mississippi, Louisiana 





JIM CHAMBERS 
Candy Broker 
84 Peachtree Street 


ATLANTA, GEORGIA 
Terr: Ga., Ala., and Fla. 
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AUBREY O. MAXWELL CO. 
91 Franklin St. 
NASHVILLE 3, TENN. 


Manufacturers Sales Agent 
Territory: Middle Tennessee 


News of Brokers 


Walter Grovenstein is now representing The Shelby Gum 
Co. throughout the state of Florida. 


Conners Sales Co. are representing the Zion Industries, 
Inc. in the Baltimore and Maryland area. 


The Beck Sales Co. is representing the L. M. Becker & Co, 
in Maryland, D.C. and Delaware including Wilmington, 


Ken J. Pezrow Co. is now representing the Gold Medal 
Candy Corp. in the metropolitan area of New York and 
the Amplon Chocolates Inc. in Metropolitan New York 
including the five boroughs, Westchester county and 
Long Island and North Jersey. 


Paul M. Holmes is now representing Mr. Rolfe M. Lobell 
in lowa, Neb. Minnesota. 


The J & M Brokerage Co. is now representing Mr. Rolfe 
M. Lobell in Louisiana, Mississippi, Ala., Memphis, Ga. 
and Fla. 


Frank Z. Smith is now representing the Moretz Candy 
| Co. in Kentucky, Tennessee and Indiana. 


Jack Goldstein is now representing Candymasters, Inc. 
in Pennsylvania. 


Now produce whiter, drier 


hard candy with any com- 

bination of ingredients, The 
D-3 pays for itself with im- 
Proved production. Write 
for full specifications on the 
complete Vacuum line of 


cookers. 
7 NI 


’ i 
VACUUM CANDY MACHINERY CO. 
RACINE CONFECTIONERS’ MACHINERY CO. 


15 PARK ROW NEW YORK 38 ee 
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SS AN 

sTATEMENT OF OWNERSHIP, MANAGEMENT 

CIRCULATION, ETC. 


Required by the Act of Congress of March 3, 1933, of The Manufacturing 
Confectioner, published monthly at Pontiac, Illinois for October 1, 1951. 





State of Illinois, County of Cook, ss. 


Before me, a notary public in and for the State and County afore- 
said, personally appeared Prudence W. Allured, who having been duly 
Sworn according to law, deposes and says that she is the Publisher of 

Manufacturing Confectioner, and that the following is, to the best 
of her knowledge and belief, a true statement of the ownership, manage- 
Ment (and if a daily paper, the circulation), etc., of the aforesaid 
publication for the date shown in the above caption, required by the Act 
of August 24, 1912, as amended by the Act of March 3, 1933, embodied in 
oangy 537, Postal Laws and Regulations, printed on the reverse of this 

m, to wit: 


. That the names and addresses of the publisher, editor, managing 
editor, and business managers ere: 
ire. Prudence W. Allured, 418 N. Austin Blvd., Oak Park, 


Editor—Stanley E. Allured, 418 N. Austin Blvd., Oak Park, Ill. 


%. That the owner is: (If owned by a corporation, its name and 
address must be stated and also immediately thereunder the names and 
addresses of stockholders owning or holding one per cent or more of 
total amount of stock. If not owned by a corporation, the names and 
addresses of the individual owners must be given. If owned by a firm, 
company, or other unincorporated concern, its name and address, as 
well as those of each individual member, must be given.) The Manufac- 
turing Confectioner Publ. Co., Mrs. Prudence W. Allured, James W. 
oe, Sankey E. Allured, Allen R. Allured, 418 N. Austin Blvd., Oak 

fark, Il. 

3. That the known bondholders, mortgages, and other security holders 
Owning or holding 1 per cent or more of total amount of bonds, mort- 
gages, or other securities are: (if there are none, so state.) None. 

4. That the two paragraphs next above, giving the names of the 
Owners, stockholders, and security holders, if any, contain not only 
the list of stockholders and security holders as they appear upon the 
books of the company but also, in cases where the stockholder or se- 
turity holder appears upon the books of the company as trustee or in 
any other fiduciary relation, the name of the person or corporation for 
whom such trustee is acting, is given ; also that the said two paragraphs 
contain statements embracing affiant’s full knowledge and belief as to 
the circumstances and conditions under which stockholders and security 

lers who do not appear upon the books of the company as trustees, 

stock and securities in a capacity other than that of a bonafide 
Owner ; and this affiant has no reason to believe that any other persons, 
Sssociation, or corporation has any interest ‘direct or indirect in the said 
Stock, bonds, or other securities than as so stated by him. 


PRUDENCE W. ALLURED, Publisher 
Sworn to and subscribed before me this 17th day of September, 1953. 
A. E. Walther 
(My commission expircs Sept. 28, 1956) 


Jor October, 1953 














Confectionery Brokers 





West No. Central States 


Pacific States 





ELMER J. EDWARDS 
CANDY BROKERAGE 
5352 3lst Ave. So. 
MINNEAPOLIS 17, MINN. 
Phone: Pa. 7659 


Terr: Minn., N. & S. Dak.—Special 
attention given to Twin City trade 





GRIFFITHS SALES COMPANY 
725 Clark Ave.—Phone GA. 4979 
SAINT LOUIS 2, MISSOURI 


We specialize in candy and 
novelties. 


Terr: Mo., Ill., and Kan. 





West So. Central States 





JAMES A. WEAR & SON 
P. O. Box 27 
BALLINGER, TEXAS 


Personal Representation 
Territory: Texas 





Mountain States 





JERRY HIRSCH 


Manufacturers’ Representative 


Candy and Specialty Items 
4111 E. 4th St. 


TUCSON, ARIZONA 


Territory: Arizona, New Mexico 
aso, Texas 





AR-N-TEX 
P.O. Box 1442 
ALBUQUERQUE, NEW MEXICO 
Brokers of Fine Candies 
an 
Iateresting Novelties 


We believe in “detail” work 
Three Men covering: 


West Tex., N. M., Ariz., Colo., Utah 


G & Z BROKERAGE COMPANY 


New Mexico—Arizona El] Paso 
County Texas 


P. O. Box 227 ALBUQUERQUE 
N Mex. 


Personal service to 183 jobbers, 

super-markets and department 

stores. Backed by 26 years ex- 

rience in the confectionery field. 

e call on every account person- 

ally every six weeks. Candy is 
our business. 





KAISER MICHAEL 
Broker 


Manufacturers’ Representative 
“Worlds Finest Candies” 


911 Richmond Drive, S.E. 
ALBUQUERQUE, NEW MEXICO 


Terr: New Mexico, 
Paso, Texas area 


Arizona & E) 


MALCOLM S. CLARK CO. 


1487% Valencia St. 
No. Cal., Nev., & Hawaii 


SAN FRANCISCO 10, CALIF. 
923 E. Third St.—Southern California 
LOS ANGELES 13, CALIF. 


Terminal Sales Bldg. 
Wash., N. Idaho 
SEATTLE 1, WASH. 
903 Park Road 
Anz., New Mex., W. Texas 
EL PASO. TEXAS 





923 East 3rd St. 
Phone: Trinity 8282 
LOS ANGELES, CALIFORNIA 


Terr.: Calif., Ariz., N. Mex., 
Hawaiian Islands 


| 
| RALPH W. UNGER 
| 





GENE ALCORN & CO. 
1340 E. 6th Street 
LOS ANGELES 21, CALIFORNIA 
383 Brannan Street 
SAN FRANCISCO 7, CALIFORNIA 
Territory: State of California 








HARRY N. NELSON CO. 
112 Market St. 

SAN FRANCISCO 11, CALIF. 
Established 1906 

Sell Wholesale Trade Only 


Terr: Eleven Western States 





I. LIBERMAN 
SEATTLE 22, WASHINGTON 
Manufacturers’ Representative 

1705 Belmont Avenue 


Terr: Wash., Ore., Mont., Ida., 
Utah, Wyo. 





GEORGE R. STEVENSON CO. 
Terminal Sales Building 


SEATTLE, WASHINGTON 


Territory: Wash., Ore., Ida., Moni 
Over 20 years in this area. 


NILES F. WICKER 


Confectionery Manufacturers’ 
Representative 


811 Boren Avenue 
SEATTLE, WASHINGTON 


Territory: Washiggton and Oregon 
1S years’ pom sm in selling 
candy to all wholesale grocery, 
tobacco, confectionery jobbers, be- 
sides making a full coverage on all 
grocery chains, drug chains, super 
markets and pre-packers. 


Page 73 








| MACHINERY FOR SALE 


FOR SALE 


MISCELLANEOUS 





FOR SALE: Lynch Wrap-O-Matic Bar 

Wrapper with Electric Eye. In excellent 
condition. Box 537, The MANUFACTURING 
CONFECTIONER. 


FOR SALE: Package Machinery Co. DF 
Bar Wrapper, with electric eye. In ex- 

cellent condition. Box 539, The MANU- 

FACTURING CONFECTIONER. 


FOR SALE: 2—Package Machy. 22B Twist 

Wrappers. Practically new. Hardly used. 
Box 834, The MANUFACTURING CONFE?- 
TIONER. 











FOR SALE: 3—Package Machy. latest type 
Model K Kiss Wrappers. With fantail 

twist. Almost new. Box 835, The MANU- 

FACTURING CONFECTIONER. 





FOR SALE: Complete National Equipment 
Mogul Unit consisting of: National Steel 
Megul, equipped with National Cherry 
Dropper, 2 National Depositors, Currie 
Loader, Currie Stacker, with Motors and 
Controls, installed new in 1949. Just taken 
out of operation. Box 1031, The MANU- 
FACTURING CONFECTIONER. 





FOR SALE: Wolf Sheffman Starch Condi- 

tioning System, consisting of 15-Trough 
Dryer, Starch Reel Pre-Sifter, Conveyors up 
to 65 lineal feet, Motors, Dryers, Cyclones, 
Blowers, Variable Speed Transmissions, 1 
21-Trough Cooling Unit with all accessories. 
Installed new in 1951. Will sell at a real 
bargain price. Box 1032, The MANUFAC- 
TURING CONFECTIONER. 


32” ENROBER WITH BOTTOMER, with 

80’ long Economy Lustr-Koold Tunnel 
—complete line. Also in same line, cool- 
ing tunnel for peanut-honeycombed candies 
or bars. Box 636, The MANUFACTURING 
CONFECTIONER. 


LP-3 POP WRAPPER. VU. S. Automatic 

Cartoning Machine, Simplex Steam cook- 
er, D. F. Bar Wrapper, Instant Fondant 
Machine, FA-3 Package Wrapper with 4 
changes. Box 635, The MANUFACTURING 
CONFECTIONER. 


FOR SALE: FAQ Wrapping Machine; U. S. 

Automatic Cartoning Machines; CM-2 
Cellophane Wrapper; 24” N.E. Enrober with 
Bottomer, refrigerated slab, and tunnel; 
3—125-gal. stainless steel Kettles. Box 8310, 
The MANUFACTURING CONFECTIONER. 














42” ENROBER with 80’ long Economy Cool- 

ing Tunnel, 40’ packing table; 32” En- 
tober with 65’ Economy Lustr-Koold Tun- 
nel and 20’ packing table; 2 Lynch Wrap- 
pers with roll card feed; 2 D.F. Bar Wrap- 
pers; Nut Roll Machine with caramel 
coater; 500, 1000 and 2,000 Ib. Chocolate 
Kettles; 120-qt. Glenn Beaters. Box 934, 
The ACTURING CONFECTIONER. 





i : 
FOR SALE: Friend Bostonian Model Hand 

Roll Machine in good condition with 
240 new wooden trays. Norris Candy Co., 
P. O. Box 2208, Aflanta, Ga. 
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FOR SALE: #4% Champion Continuous 
Feed Cookie Machine to take a 19 inch 
plaque with % H.P. 110 Volt 60 Cycle 
motor and five standard dies %”, %”", 
%", %e" and 1". Norris Candy Co., P. O. 
Box 2208, Atlanta, Ga. 
FOR SALE: Used Candy Equipment: Beat- 
ers, Kettles, Stoves, Cooling Slabs, Wrap- 
ping Machines, Starch Molding Equipment, 
Enrobers, Chocolate Melters, Starch Boards, 
etc. S. Z. Candy Machinery Co., 1140 N. 
American St., Phila. 23, Penna. 
FOR SALE: Hollow chocolate equipment, 
complete. Suitable for small manufac- 
turer or retailer. Mixer, moulds, etc.—Very 
reasonable. Reply to Box 832, The MANU- 
FACTURING CONFECTIONER. 





MACHINERY WANTED 





PACKAGE MACHINERY MODEL K TWIST 

WRAPPER for 65 to 70 to the pound. 
J. K. McBrady, 2200 Greenleaf St., Evans- 
ton, Ill. 


WANTED TO BUY: One Palmer Box Form- 
ing Machine. Box 1034, The MANUFAC- 
TURING CONFECTIONER. 





BUSINESS OPPORTUNITY 











MANUFACTURING OPPORTUNITY—old es- 
tablished Name Package chocolate plant, 
Midwest—as branch or for sale. December 
profit $12M. Prepare now for big fall busi- 
ness. Box 634, The MANUFACTURING 
CONFECTIONER. 
FOR SALE—Going Candy business—two 
retail stores fully equipped for making 
candy, personnel will stay if needed. Lo- 
cated large Midwestern city, terms if 
needed. Box 837, The MANUFACTURING 
CONFECTIONER. 





EUROPEAN SPECIALIST, candy making, 

wants to sell recipe for Vienna Fi-Fi 
candies. They are soft like sponge and 
have an extraordinary taste Answer in de- 
tail. Box 1035, The MANUFACTURING 





CLASSIFIED ADVERTISING is de- 
signed to aid the candy man in find- 
ing a market for or source of used 
equipment, services and miscellan- 
eous items. In replying to ads ad- 
dress: Box Number, The Manufac- 
turing Confectioner, 418 N. Austin 
Blvd., Oak Park, Illinois. 


Minimum insertion is 3 lines, at 
35c per line, 70c for bold face; not 
subject to agency discounts. 








XMAS PRINTED CELLOPHANE, red and 

green. 300MST. 650 lb. in 7% inch width 
rolls. Sacrifice at 60c lb. Sylvan Sweets Co., 
Box 48, Easton, Penna. 





POSITIONS WANTED | 





CANDY AND FOOD CHEMIST with 28 
years’ experience in control and develop 
ment wants responsible, challenging job§ 
Box 1033, The MANUFACTURING CONFEC- 
TIONER. 
EUROPEAN SPECIALIST in Candy Making 
foreman, 30 years’ experience in Pan 
confection (Dragee), hot, cold and Chocolate 
pan work with lasting gloss. Silk candy 
(Foures), hard candy with liquid filling; 
milk caramels; fudge, twistend chews and 
production of chocolate from roasting the 
cocoa until the final product. Answer in 
detail. Box 931, The MANUFACTURING 
CONFECTIONER. 
PAN MAN AVAILABLE: 35 years experi- 
ence in general pan line. Hot and cold 
grossing finish and polish, including 
chocolate pan work. 15 years in charge 
pan department as foreman. Best of ref- 
erences. Desires a change. Box 438, The 
MANUFACTURING CONFECTIONER. 


BROKERS WANTED to handle profitable 

value line of small packaged rubber 
specialty dolls and Easter packaged goods 
on commission and exclusive area. Fok 
lowing States open:—Ark., Calif., Colo., 
Ind., Kans., Ky., La., Mich., Minn., Miss. 
Mo., Nebr., Nev., N. Dak., S. Dak., Ohio, 
Okla., Tenn., Texas except El Paso, W. Va. 
Box 9310, The MANUFACTURING CON- 
FECTIONER. 


FOREMAN IN GENERAL PAN LINE includ- 

ing Bubble Chewing gum bass and req 
ular gum bass, looking for better position 
I will also teach how to make gum bass 
in the United States and also foreign coum 
tries. Box 938, The MANUFACTURING CON. 
FECTIONER. 


WE BUY & SELL 


ODD LOTS » OVER RUNS + SURPLUS 











SHEETS*ROLLS-SHREDDINGS 
Cellozkane rolls in cutter boxes 100 fi. or more 
ALSO MADE OF OTHER CELLULOSE FILM 
Wax - Glassine Bags, Sheets & Rolls 


Tying Ribbons—All Scotch Tape 
, Colors & Widths Clear & Colors 


Diamond “Cellophane” Products 


Harry L. Diamond Robert L. Brown 
“At Your Service” 
74 E. 28th St.. Chicago 16, [Illinois 


ee 
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Wltra Modern Equipment 


installed New From 1948 to 1951 


Eor Sale Diecemeal 


IGGI CANDY CO. 


Chicago, 
est North Ave. ee 
AT post "BARGAIN PRICES FOR QUICK SA 





——7 Partial List of Equipment Available 


d develop. ’ >». ot ati MOGUL DEPARTMENT 
ge job. . ‘ ee fF ae ‘ 1—Complete National Equipment Mogul Unit consisting of 
; CONFEC- = : National Stee! Mogul, Serial +1185, equipped with Na- 
7; 7 ‘ e 48 : tional Cherry Dropper, 2—National Depositors, Currie 
—_ - r — ae ei Loader, Currie Stacker, with Motors and Controls. IN- 
dy Making . Ey u pin Srey : STALLED NEW IN 1949 
ce in Pan * * c 1—National Equipment Steel Mogul, equipped with Na- 
Chocolate j me : ker, 2 : ° tional Depositor and Currie Stacker, with Motor and 
Silk candy ‘st ae ; 2 oe s4 Controls, INSTALLED NEW IN 1949 (one just sold) 
1id filling; 1—Huhn Chinook Starch Dryer and Cooler, with Elevators, 
Conveyors, Dust Collectors, Motors and Controls. 
1—Wolf Sheffman Starch Conditioning System, consisting 
; : of 15 Trough Dryer, Starch Reel Pre-Sifter, Conveyors, 
Answer in Motors, Cyclones, Blowers, Variable Speed Transmis- 
ACTURING sions, 1—21 Trough Cooling Unit with all accessories. 


~ ‘ n Sts THIN MINT UNIT 
ars experi- ’ As Be ° : I “e (Installed in 1951) 
t and cold ‘| oie ae ‘ eS National Equipment Thin Mint Machine equipped with 
ncluding : ‘ ; . * 7 National Depositor, with Hydro-Seal Pump Bar, com- 
in charge - Brine Fac yma * plete with 30’ Skinning Table, 60’ Refrigerated Cooling 
est of rele , . ' ] } al : : ‘ Tunnel and 2—90 degree Turntables, connected to 34” 
¢ 438, The : yr - ; ; : i ' UF . a Enrober. Will sell as complete unit or as separate 


machines. 
NER. 


chews and 
asting the 








= 2 , $0: Huhn Chinook St paler, com CHOCOLATE COATING DEPARTMENT 


profitable 
ed rubber ‘Diete | ion hs te la ' 4 2—National Equipment 34” Enrobers, Serial #2685 and 
sged qoodll = . 2599, complete with 72’ Cooling Tunnels, 30’ Packing 
Fok Tables, Automatic Feeders, Bottoming Attachments, 
area. f@ e Motors, Speed Reducers and Controis, INSTALLED NEW 
ilif., Colo. } IN 1948 and 1949. 


inn., Miss. ; 4—National Equipment Chocolate Melters, 300 Ib., 500 Ib., 
Dak., Ohio, : ; Nie and 1000 Ib. caps 
iso, W. Va. j ; ag 4—National Equipment 90 degree Turn Tables 


ING CON: COOKING AND BEATING DEPARTMENT 


a : aes ee Mie Pacis - , 1—Hohberger Continuous Cream Fondant Unit, Serial #7150, 
INE includ * & ne 4 with 10 HP V-Belt Drive to Cylinder and 1 HP Drive for 
ss and reg oS a Pack Table, / f Feeder an Drum, with Recording Gauge and Controls. INSTALLED 
er position i ‘ i : ; NEW IN 1951 

. gum bass ne : a th Be See 2—Savage 50 gal. Double Action Patent Tilting Kettles 
reign cout eae a et ey ct vaeene 1—Ball 5 ft. Fondant Beater, 5 HP Motor and Switch 


N- 
a PAN DEPARTMENT 


35—Copper 38 Revolving, Grossing and Polishing Pans, 
L , with and without Coils and Ribs. 

SEL 2 ; 5—Copper jacketed Kettles, from 15 to 150 gal capacity 
canine ’ : ® 

SURPLUS 4 : Inspection Can Be Arranged 


By Appointment 


eet Now 


All Offerings Are Subject 





fa paige sie x + z ee To Prior Sale 
¥ ued fi : Ag a Write, Wire, Phone Collect 
| Tape For Full Details and Quotations 


t Colors 


Products 


‘=! 1 UBnion Confectionery Machinery Co., inc. 


a 318-322 Lafayette St. 167 N. May St. 
FECTIONER New York 12, N. Y. Chicago, Ill. 
CAnal 6-5333-4-5-6 Seely 3-7845 

















INDEX TO ADVERTISERS 


In The MANUFACTURING CONFECTIONER 


Advertisements of suppliers are a vital part of the industrial publications’s service to its 
readers. The following firms are serving the readers of The MANUFACTURING CON- 
FECTIONER by placing their advertisements on its pages. The messages of these suppliers 
are certainly a part of the literature of the in dustry. 


Advertising space in The MANUFACTURING CONFECTIONER 
is available only to firms supplying equipment, materials, and 
services for the use of confectionery manufacturers. Advertising 


of finished confectionery products is not accepted. 


Ambrosia Chocolate Company ................ 73 
American Food Laboratories, Inc. .......... 2 
Amhousor-Busch, Enc. ............c.ceccesecesoeseees 7 
Armour and Company ..................... Aug. ‘53 
Walter Baker Chocolate & Cocoa Aug. ‘53 
Blumenthal Bros. Chocolate Co. ....July 53 
Burke Products Co., Inc. .................. Sept. ‘53 
California Almond Growers Exchange 11 
SIN MUI TI sis ccccnsccconsecsitncesese Sept. ‘53 
Wenn Gi hy Benicia cccceccciecciececessnces 61 
Felton Chemical Company, Inc. .............. 18 
Florasynth Laboratories, Inc. .......... June ‘53 
Fritzsche Brothers, Inc. ...................0:0:0s000+ 4 
Funsten, R. E., Company ................ Sept. ‘53 
Givaudan Flavors, Ince. ...................... June ‘53 
Gunther Products, Ince. ...................... April ‘53 


x* 


RAW MATERIALS 


Hooton Chocolate Co. ..........cccccccesscssssseseee 66 
INI Gis TIED eevendcccéesccchensecesscncnacdacctece 18 
Kohnstamm, H., & Company. Inc. ............ 23 
Magnus, Mabee & Reynard, Inc. ....June ‘53 
Merckens Chocolate Company, Inc. ...... 10 
Monsanto Chemical Company .................. 14 
National Aniline Division, Allied Chemi- 

cal & Dye Corporation ...............0..00 
National Sugar Refining Co., The Aug. pn 
Nestle Company, Inc., The ...................000++ 64 
Neumann, Buslee & Wolfe, Inc. ................ 64 
Norda Essential Oil and Chemical 

IIIS, SII . Scnvintissectecscchccccnstned 4th Cover 
The Nulomoline Division .......................... 71 
Penick & Ford, Ltd, Inc. ..................000008 69 
i Is We Cg TS pe cicaccsecscccnccsnssen 9 
Refined Syrups & Sugars, Inc. .................. 14 


Solvay Process Division, Allied Chemi- 


cal & Dye Corporation. ..............:000008 67 
Southern Pecan Shelling Co. .................... 59 
Sa TI « cncipinininrinctntateesiccrserenevesenses 62 
Staley, A. E., Mig. Company .................... 21 
ig ig BIG “eas cascccencccecscensnvsrcosorevvens 63 
Sterwin Chemicals, Inc. .................-:0000000 2 
Sugar Information, Inc. .................... June ‘53 
Sunkist Growers ...............cccccceseeee 8, 21, 77 
Sun-Ripe Cocoanut Corp. ................:..:00+ 58 
Synfleur Scientific 

ROTI, BIG, csc cess sce -ncsesessseees July ‘53 
Union Starch & Refining Co. .................... 65 
Van Ameringen-Haebler, Inc. ................ 3 
White Stokes Company ................... Sept. ‘53 
oo Chocolate Company. 

i hciishaceiabiaensatdiliestasndelemegiaappdbhnlcdahitensiohs 12 


won & Selick Sweetened Cocoanut 
Tt UNI. cstinsesstnigedveteceadidhdecdicningd June ‘53 


PRODUCTION MACHINERY AND EQUIPMENT 
























American Machine & Foundry Co. ........ 49 Girdler Corporation, The ................ Sept. ‘53 Racine Confecti s’ Machinery 
Greer, J. W., Company. .................ccceceeeees 15 CII, A <crdssestomnsiiaeleventeuapedighionital 8. 67, 69, 72 
Norman Bartleet Limited ...................0000 6 REE RRR TE Sept. ‘53 WP. W, Ripa Ce nc cscccccccscccssienss July ’53 
Baywood Mig. Cow, Ime. ...........cccccceseseeeeee 67 Goddard, J. Alan, Ltd. ..............cc000 June ‘53 Ss B 63 
Bridge Food Machinery Company .......... 68 bre a a. pcienesinnisonadiasceildibebdiibiaie = ae = 
Burrell Belting Co. ...........cs.0:csse-sseeeen “he . ‘ Nae cagmap veamensricn _ 
tre g Sept. ‘53 I aos tccasssrsensncnsdisestoensionns July *53 Lin: Xx ke. ........... 57 
° Standard Casing Co.., Inc., The .............. 68 
Carle & Montanari ...............cccccccccseseeeeeeees 60 Lehmann, J. M., Company, Inc. ......Sept. ‘53 ‘ 
Well Gi Coen Bae ian ivesecessc see cesssciis June ‘53 Guaies, Chee. H. Go, ~......- oot. S 
Cincinnati Aluminum Mould Co. ....Sept. ‘53 National Equipment Corp. ................:.00 $ Union Confectionery Machine Co.. Inc. 75 
Sept. ‘53 Vacuum Candy Machinery 
Corrigan, J. C., Co., Inc. ...... 68 Peerless Confectionery Equipment Di ecstonenncemnnjiiinianaclann 66, 67. 69, 72 
Currie Manufacturing Co. ................ Sept. ‘53 NI. cnsnscesnscocunndocadigliasaagtaimniappenenin June *53 Voss Belting & Specialty Co. ........ Sept. ‘53 
PACKAGING SUPPLIES AND EQUIPMENT 
Amsco Packaging Machinery, Inc. ........ 51 Hayssen Mig. Company ...................00000 28 Olive Can Company ...............cccccceeseeees 30, 31 
Apex Paper Box Corporation .................... 44 Heekin Can Co., The .............ccsceccesesesseseeee 34 
ORE: 
Secunia ¢ Ma Son ee 0 er aay Ae rm = Package Machinery Co. ...................00000 32 
ie ee. £8 i eh hl SCS:~SSS ‘ 
Quincy Paper Box Company .......... Sept. ‘53 
Ch Ideal Wrapping Machine Company ...... 44 
ampion Bag Company .........................-. 39 The Industrial Marking Equi nt 
Cooper Paper Box Corporation ................ 38 » agian g ae 4s Rhinelander Paper Company .................. 38 
Crystal Tube Corporation ........................ 45 PR ER ee ee eo Riegel Paper Corporation ....................000+: 56 
Be SIRI ssc ciciincsteitesinetollociaasic 46 
Daniels Manufacturing Co. ...................... 47 
Diamond “Cellophane” Products ............ 74 Kiwi Coders 55 — ty Botner Division. Continental 29 
Dixte Wax P Co. “a Corp — pcan aE cebecattcmleatboesesed r- 
The Dow Chemical Company .......... June ‘53 — ee Ce: ee Ue: et 
SETI CEE ae 4 
Exact Weight Scale Company cae Sept. "53 : Taft. R. C.. ST fee 54 
I I Thilmany Pulp & Paper Co. ................00« 5 
Gair, Robert, Company. Ine. ............... 40 . , da 4 
Re I rs nk ccc cis deatsaneubeasoctl 37 Nashua Corporation ............c.cccccccccccceseeseee 52 Triangle Package Machinery Co. ............ 54 
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The proof of the product is in the USAGE! 


More than 80% of all lemon oil used in the U. S. is ExcHANGE Brand! An amazing endorsement! 
The reasons are simple. Only carefully selected lemons from the groves of sunny California 
are used to make ExcHAncE Oil of Lemon. This fine fruit, plus skillful processing, 
gives you lemon oil with superior flavor, consistent aroma and clarity with no cloud or sediment. 
For complete satisfaction, just specify ExcHANGE Oil of Lemon when you order. 


Eee 







Distributed in the U. S. exclusively by 
Fritzsche Brothers, Inc., 76 Ninth Ave., New York 11, N. Y. 
Dodge & Olcott, Inc., 180 Varick St., New York 14, N. Y. 


Sunkist Growers 


Products Dept., Ontario, California 
Produced by 
Exchange Lemon Products Co. 
Corona, California 





t's said that in 1696, 
The Raspberry first was found: 


People seem a lot happier now: 


Norda Raspberry Flavor's around 





Norda matches Nature, when it comes to true 
Raspberry Flavor. You can tell when you taste Norda 
Raspberry. It’s rich. There’s body to it. It has 

the same real raspberry character that makes the 
fresh fruit so fine. 


Norda makes both genuine natural and imitation 
red and black raspberry flavors. They have the 
characteristics of the actual fruit. Their concentrated 
richness is true-to-life. Their strength saves 

money for you. 


Improve the quality, aroma, tastiness, and popularity 
of your ices, gelatins, fondants, syrups, and mixes 
by using Norda Raspberry Flavor. See how much you 


will improve them by testing and tasting the Norda 


generous free samples we hope you will send for today. 
ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 


Use “A Favorite to Flavor It”... A Norda Flavor 601 West 26th Street, New York 1, N. Y. 
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